special section: kitchen basics, cooking times, substitutions, freezing tips. 
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FOR PEOPLE WHO LOVE TO COOK 



strawberry 
shortcake 

with a chocolate twist 




summer 
entertaining 

7 quick 
appetizers 

grilling a 
great steak 

better bean 
salads 

sweet & spicy 
chicken 

creamy 
lemon parfait 
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$5.95 CAN $6.95 




07 





Ask any New Yorker where to go 
for fine Italian dining and they'll 
most likely recommend IlCortile. 
Located on Mulberry Street in the 
heart of New York City's Little 
Italy, IlCortile is legendary. For 
nearly two decades, Chef Michael 
DeGeorgio has been serving 
classic Italian cuisine in the 
restaurant's romantic, indoor 
garden dining room to rave 
reviews. Considered one of 
the most experienced Italian 
chefs in the U.S., Michael 
cooks exclusively with 
authentic Italian ingredients, 
like COLAVITA Extra Virgin 
Olive Oil and COLAVITA 
Pastas, which have been 
staples in II Cortile's kitchen 
since Colavita was first 
introduced in the United 
States 30 years ago. 

'*JT* m QUA!"* 

HColavitA ' 

To find Colavita retailers near you, 
click on our product locator 
at www.colavita.com. 



L1.KIUI10 MALAWINI I'dODUC 
MAN WITH CON ttMOUNA 



Colo vita 




Rigatoni with Eggplant 
& Spicy Peppers 

Ingredients (serves/our) 
4 cloves of garlic, cracked 
4 shallots 

4 oz. Colavita Extra Virgin Olive Oil 
1 8 oz. canned plum tomatoes 
1/2 cup chicken broth 
Salt, pepper, oregano, red pepper 

and fresh basil to taste 
4 Italian hot finger peppers, sliced and cut 
3 whole eggplants, sliced 3/4 inch thick 
1/2 cup Parmigiano Reggiano 

cheese, grated 
1 lb. Colavita Rigatoni 





1. In a heavy saute pan, saute the garlic 
and shallots in 2 oz. extra virgin olive oil 
until golden brown. Add in the broth and 
the tomatoes. Bring to a boil and season 
with salt, pepper, oregano, red pepper 
and fresh basil. Simmer for 20 minutes. 
Puree sauce through a food mill. 

2. Season the eggplant with salt and 
pepper and drizzle with extra virgin 
olive oil. Grill on a barbecue or broiler 

until golden brown on both sides and 
tender. Remove from broiler and cut 
into 1-inch cubes. Sprinkle well with 
the parmigiano reggiano grated cheese 
and put back into the broiler to toast the 
cheese. Remove and set aside. 

3. Saute the sliced hot peppers in extra 
virgin olive oil until golden brown. 
Add into the sauce. 

4. Cook the pasta until al dente. Toss 
the pasta in the sauce with half of the 
toasted eggplant, parmigiano cheese 
and fresh basil. 

5. Plate the pasta and top with the rest 
of the toasted eggplant. 



For a free copy of 
Michael De Georgio's 
Classic Italian Favorites 
recipe booklet go to 
www.colavita.com 




/llitalia 

111 thi COLAVITA family be your horn lor your ikii mil lo Inly Com rile 
with in Iw our annual cycling and dining lour hi July or pro us for scenic 
urn) culinary (ttgtlts during our Olne Harvnl Sour n the oulumn 

Far details www.colavita.com 



READER SERVICE NO. 77 



for 70 years we've been making the 
world's finest espresso and cappuccino. 

now it's your turn. 
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Now you can prepare the same authentic Italian 
espresso and cappuccino served in the world's 
finest cafes and restaurants - right in your own 
home - when you join the exciting new illy a casa 
espresso membership program. As a member, 
you'll receive a one-year coffee subscription for 
automatic home delivery of illy. Plus our exclusive 
introductory kit with everything you need to be a 
home barista from a state-of-the-art espresso 
machine to a limited edition espresso cup 
collection and more. The kit's total value is $630, 
but it's yours for just $175 (plus shipping and 
handling) when you enroll. You'll also be charged 
for each coffee shipment! 

Join the illy a casa espresso membership 
program and receive your introductory 
kit. A $630 value, yours for just $175. 

You'll receive the new FrancisFrancis! X5 espresso 

S, machine in a choice of colors. 
' It's the perfect way to make 
espresso using illy's E.S.E. 
^ servings (pods). You'll also get 
illy's limited edition Abramovic 
cup collection set of six*" illy 
sugar sticks and machine 
cleaning tablets. If for any reason 
you're not satisfied, just return 
the kit within the first 30 days 
for a full refund! 




introducing the illy a casa espresso membership program- 
everything you need to make authentic italian espresso at home. 



*The illy a casa espresso membership program is a 12-month subscription program. In addition to being charged for the introductory kit, your credit 
card will be charged with each coffee shipment. If you choose to cancel after the first 30 days or before you make your final payment, your credit card 
will be charged $499, the full value of the FrancisFrancis! X5 espresso machine. **Subject to availability. tReturn shipping charges not included. 

READER SERVICE NO, 1 1 2 



Call 1 877 ILLY DIR to enroll or for a free 
catalog. Or go to www.illyusa.com/member 

Enter code FCJ03 when you order. 
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34 DINNER WITH FRIENDS 



Grill a Great Steak for a Crowd 

A juicy top sirloin — paired with seasonal salads — 
is the prefect fare for a casual summer meal 

by Molly Stevens 

40 Making the Best Bruschetta 

Grilled bread makes a versatile summer appetizer, 
served simply or with a choice of toppings 

by Tasha Prysi 

44 A Fresh Approach to Bean Salads 

For a standout side dish, flavor the beans while 
cooking and toss them with an intense dressing 

by Martha Holmberg 




48 COVER STORY 

Three Takes on Strawberry Shortcake 

Start with a biscuit that's great on its own, 
and then give it a flavor twist 

by Katherine Eastman Seeley 



53 COOKING WITHOUT RECIPES 

Get Ready To Stir-Fry 

With a simple formula, create a delicious 
stir-fry for every night of the week 

by Robert Danhi 



58 Peppery Arugula 

Add a spicy punch to pasta, 
sautes, and salads 



62 



by AM Edwards 



Grilled Chicken for 
Today & Tomorrow 




A Thai marinade makes a savory grilled chicken 
to eat tonight or to use in simple salads tomorrow 

by Su-Mei Yu 



IN THE BACK 



70 From Our 
Test Kitchen 

v tasting vanilla 
ice cream 

* peeling melons 

* psncetta vs. bacon 

* tips for grilling 

•> cooking Jasmine & 
basmati rice 



80 Where to Buy It 

85 Advertiser Index 

86 Nutrition 
Information 



BACK COVER 



Artisan Foods 

Organic strawberries 



66 



Ice-Cream Sandwiches for Grownups 

A sophisticated twist on a childhood favorite 

by Abigail Johnson Dodge 



X 
"O 

c 



♦ Quick (under 

45 minutes) 

♦ Make-ahead 

♦ Vegetarian 

♦ Baking 




Black Beans with 
Mango & Jicama, p. 46 




Cool Rice Noodles 
with Chicken, p. 65 



recipes 

Cover Recipe 

♦ ♦ Chocolate Strawberry Shortcakes, 52 

Main Dishes 

Asparagus & Pancetta Frittata, 86c 

♦ Broiled Tomatoes with Feta & Herbed Couscous, 86c 

♦ Chicken Stir-Fry with Sesame-Soy Sauce, 54 
Cool Rice Noodles with Chicken, 65 
Curried Fried Rice with Chicken, 64 

Grilled Soy-Glazed Chicken Thighs & Scallions, 86c 

♦ Grilled Thai Chicken, 63 
Grilled Top Sirloin, 36 

♦ North Indian Chicken Curry, 28 

Pasta with Peas, Arugula & Prosciutto, 59 

♦ Seared Beef Tenderloin with Arugula & Mushrooms, 60 
Seared Turkey & White Bean Burgers, 86c 

♦ Southwestern Tuna with a Grilled Summer Salad, 86c 

Side Dishes 

♦ ♦ Black Beans with Mango, Citrus, & Crunchy Jicama, 46 

♦ ♦ Boiled Basmati Rice, 74 

♦ ♦ Pink Beans with Roasted Red Pepper, Lemon & Herbs, 47 

♦ ♦ Steamed Jasmine Rice, 74 

♦ White Beans with Garlic, Lemon & Parmesan, 45 

♦ ♦Wilted Curried Cabbage Slaw, 86c 

Appetizers & Beverages 

♦ ♦ ♦ Cilantro-Lime Guacamole, 22 

♦ ♦ Bruschetta, 41 

♦ ♦ Bruschetta with Anchoiade with Figs & Walnuts, 43 

♦ ♦ Bruschetta with Chopped Tomato, Garlic & Basil, 41 

♦ ♦♦ Bruschetta with Fresh Ricotta, Lemon, Pepper & Mint, 43 

♦ ♦ Bruschetta with Rustic Green Olive Tapenade, 42 

♦ ♦ Bruschetta with Warm Herbed Goat Cheese, 42 

♦ ♦♦ Honeydew Lemonade, 71 

Salads 

♦ ♦ Arugula Salad with Nectarines & Fresh Raspberry 

Vinaigrette, 60 

Chicken-Apple Salad, 65 

♦ ♦ Grilled Bread Salad with Tomatoes & Spicy Greens, 38 

♦ ♦♦Potato Salad with Cilantro, 22 

♦ ♦ ♦ Roasted Red & Yellow Pepper Salad, 38 

Warm Arugula, Shrimp & Potato Salad, 61 

Sauces, Condiments & Seasonings 

♦ ♦ Cantonese Orange Sauce, 55 

♦ ♦ Chinese Black Bean Sauce, 55 

♦ ♦ ♦ Garam Masala, 29 

♦ ♦ Sesame-Soy Sauce, 55 

♦ ♦ Spicy Sichuan Sauce, 55 

♦ ♦ ♦ Sweet & Sour Sauce, 63 

Desserts, Cakes & Pastry 

♦ ♦ Chocolate Strawberry Shortcakes, 52 

♦ ♦♦ Creamy Lemon Parfait, 86c 

♦ ♦♦ Ice-Cream Sandwiches, 68 

♦ ♦ Lemon-Poppyseed Shortcakes with Summer Berries, 51 

♦ ♦Shallots Braised in Red Wine, 37 

♦ ♦ Traditional Strawberry Shortcakes, 50 

♦ ♦ ♦ Warm Chocolate-Nut Brownie, 86c 

♦ ♦ Zabaglione with Summer Fruit, 39 




Arugula Salad with Nectarines, p. 60 




Bruschetta with Tomato, Garlic 
& Basil, p. 41 
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ingredients 

Arugula. choosing, 59; cooking, 59; 

washing & storing, 59; young vs. 

mature, 58-59 
Bacon, about, 70 

Basil, prolonging leal production, 24 
Basmati rice, about 74; cooking, 74 

Beans, dried, cooking. 46; 
flavoring, 44; pressure-cooking, 
46; substituting canned, 47 

Bell peppers, peeling roasted. 38 

Bread, grilling. 40-41.43 

Cheese, freezing, 24 

Chicken, butterflying, 63; grilling. 63 

Cilantro, about, 20; distinguishing 
from parsley. 71 ; growing, 22 

Coriander seed, about, 20 
Cream, fixing overwhipped. 49; 
whipping, 49-50 

Food "danger zone" 76 

Garam masala, 29 

Jasmine rice, about 74; cooking, 74 

Jicama, handling, 76 

Melons, peeling, 71 

Onions, caramelizing, 28-29 

Pancetta, about 70 

Scallops, diver, 24 

Shortbread biscuits, making, 49, 51 ; 
freezing, 52 

Strawberries, hulling, 76; 
macerating, 49, 51 

Top sirloin, buying, 36; carving, 37; 
grilling, 36; safting ahead, 35 

Zest, grated, measuring, 72 




CHEF PAUL PRUDHOMME'S 




MAGIC 




jasonti 

Or Sweet Potato Pecan Pie 

FREE CATALOG (wf* recipes} 

(800) 457-2857 * (504) 731-3576 
www.chefpaul.com 
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Our culinary travel programs integrate the 
popular Italian villa holiday with a full 
participation cooking school vacation. 
"2003 features all new programs in the 
beautiful region of Umbria!" 
October 11-18, 2003 

October 19-26, 2003 

For more information on these and 
future programs call: 

(973) 344-7577 
www.lavillacucina.com 
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Order 3 - 1 2oz. coffees 
f> receive the 4th 
as a gift from us! 

Join us online at www.whitecloudcoffee.com 
or contact us at 1-800-627-0309 

Offer good for online and phone orders only, timit one offer per customer. 

Fabulous Fresh Roasted Coffee 

READER SERVICE NO. 19 




FAMOUS KANSAS CITY STEAKS 
FOR ALL OCCASIONS 



T 



ry these famous Kansas City filet 

mignons, perfectly aged and expertly 

(rimmed. Each steak is juicy, butterknife 

tender, and full of rich flavor you'll find 

nowhere else. Snipped direct from Kansas 

Chy...the beef capital of the wcdd 

"^ow four 8oz. filets or four 12oz. 
Kansas City Strips for only 
$57.50 plus snipping 

Great for cookouts, birthdays, 
trips to the lake or any special occasion. 
Compare our pices. You get more premium 
quality steak for the money ftomBoyles ! 
Ask about ourCorporate Gift ftogram. 



Boyle 



Meat Company 

Since 1946 
Your satisfaction guaranteed. 
1638 St. Louis Ave, Kansas City, MO 64101 

1-800-821-3626 
h m H.bm kstiakvcnm 



READER SERVICE NO. 100 




Silpat -The original non-stick baking mat from France 
No grease needed, easy to clean, and reusable thousands ot times. 
Great for freezing and baking (temperatures from -40 F to 500 F). 

This silicone fiberglass mat Is FDA. NSF . and Kosher certified 



Silpat is available at these locations: 
Bed, Bath & Beyond - Sur La Table - The Gourmet Kitchen 
and at other fine stores 



NALGENTProducts XSt, he 



for the Kitchen 



kitchen. 

NALGENE Products 
has the best selection 
of airtight containers and leakproof bottles to hold all your 
culinary ingredients. NALGENE Products are made to the 
highest quality standards, will not impart a "plastic" taste and 
the bottles come with a Lifetime Leakproof Guarantee. 



For a retailer nearest you 
and a FREE catalog 



1-877-523-0635 

www.nalgene-outdoor.com 




READER SERVICE NO. 4 



READER SERVICE NO 107 



June/July 2003 



7 



Time for outdoor 
entertaining 

This is a busy time of year for enter- 
taining: Between graduations, bridal 
showers, the Fourth of July, and summer 
visitors, chances are you're having 
people over to eat a lot more often. 
With the weather warming up, everyone 
can mingle outside, do a little grilling, 
and generally relax. Now all you need is 
a few knockout menus for food that 
everyone will like. We've suggested 
some flavorful lineups, where the food 
is familiar but the recipes are special 
enough to keep things interesting. Be 
sure to check the yield of every recipe 
before you start cooking; you might have 
to double or triple a recipe for a party. 



I 



Festive 
Fourth of July 

Arugula Salad 
with Nectarines 
& Fresh Raspberry 
Vinaigrette, p. 60 

Grilled Top Sirloin, p. 36 



Potato Salad 
with Cilantro, p. 22 

Chocolate Strawberry 
Shortcakes, p. 52 



Mediterranean 
Lunch Buffet 

Bruschetta with Warm 
Herbed Goat Cheese or Rustic 
Green Olive Tapenade, p. 42 

White Beans with Garlic, 
Lemon & Parmesan, p. 45 

Roasted Red & Yellow 
Pepper Salad, p. 38 

Asparagus & Pancetta 
Frittata, p. 86c 

Creamy Lemon Parfaits, p. 86c 



Sweet & Spicy 
Grilled Chicken 



Honeydew 
Lemonade, p. 7 1 



Grilled Thai Chicken, p. 63 

Sweet & Sour Sauce, p. 63 

Steamed Jasmine 
Rice, p. 74 

Black Beans with Mango, 
Citrus &Jicama, p. 46 



All-in-One 
Ideas for 
Week nights 



Seared Beef Tenderloin with 
Arugula & Mushrooms, p. 60 

Chicken-Apple Salad, p. 65 

Pasta with Peas, Arugula 
& Prosciutto, p. 59 

Broiled Tomatoes with Feta & 
Herbed Couscous, p. 86c 

Stir-Fried Pork, Broccoli & 
Red Onions with Cantonese 
Orange Sauce, p. 54 

Warm Arugula, Shrimp 
& Potato Salad, p. 61 

Southwestern Tuna with a 
Grilled Summer Salad, p. 86c 
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1*1 contemporary asian tableware 
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Fine Cooking 
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www.finecooking.com 
Editorial: 
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(800) 309-0744 
(203) 426-3434 
fc@taunton.com 
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HANDMADE GOURMET SEAFOOD 
& OTHER FINE FOOD PRODUCTS 

Gourmet crab cakes, crab imperial, crab 
quiche, crab soup, and other handmade 
seafood products. Perfect for personal and 
corporate gifts as well as holiday gift 
giving. Major credit cards accepted. 

1-800-432-2722 
WWW.CBGOURMET.COM 
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All Natural Pates & Charcuterie Since 1975 




Traditional pates and nunisses, 
Hloc de TxtieGras de Canard, 
"Vegetable & Seafood Terrines. 
www. 3 pigs.com 



(Suit its for xour f ree catalog at 

1-800-LES PATE (537-7283) 
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MAKE HOMEMADE * 

Kaviofi, Gnocchi, Linauini 

FINE PASTA MIXES 

Just Add Water! 



To Order 

VISIT WWW.ECCOLAPASTA.COM OR CALL 

608- 257-7216 
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Risotto this good in only seven minutes? 

Duromatic -Amazing Pressure Cookers from Kunn Rikon 




COOKWARE AND COOKS' TOOLS 



To learn more about Duromatic. visit kuhnrikon.com or call 800-662-5682 for our catalog. 
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from the editor 

PLANNING FOR A FINE COOKING BIRTHDAY 

As usual, the Fine Cooking editors are working on several 
issues at once: sending the June/July issue to the printer, 
photographing seasonal produce for next year, testing 
Thanksgiving turkeys, and — most notably — planning some 
special editorial features for our tenth anniversary. 

We'd actually like to ask you to do some of the work for us 
on this one — we want you to tell us which Fine Cooking 
recipes are your favorites. Send us the recipe title and the 
issue number or date, and, if you like, let us know why you 
like this dish or how you serve it. Choose recipes from all the 
years that you've been reading Fine Cooking, but try to pick 
just one recipe from any given year. (This will be a fairly 
unscientific poll, however, so if you have a tie, send both.) 
We'll be publishing some of your selections in 
early 2004, so we need your submissions by 
September 1 . Send your picks by mail to Favorite 
Recipe, Fine Cooking, PO Box 5506, Newtown, 
CT 06470-5506 or via e-mail to fc@taunton.com 
and use the subject line "Favorite Recipe." 

—Martha Holmberg, 
publisher/editor in chief 



Wisconsin pride 

In Fine Cooking #57, on p. 76, 
you list a Vermont Cheddar as 
tops. You may infer from my 
mailing address that I am excep- 
tionally partial toward our fine 
Wisconsin cheeses, which are 
some of the best in the country. 
Several years ago, a client of 
mine who owned a cheese store 
came upon a 15-pound block of 
Cheddar he had purchased in 
1958 to custom age. He divvied 
up that block and gave his 
friends each a 1-pound rewaxed 
chunk. I kept mine for several 
years. By the time I opened it, 
it was 26 years old, velvety 



smooth, and heavenly in exquis- 
ite taste. 

The next time you want 
cheese, it may just be worth your 
time to come to the Badger 
State to see what keeps us 
cheeseheads so happy and puts 
smiles on our faces. 

— Charles McEniry 
Stougbton, Wisconsin 

Irish memories 

The Artisan Foods column on 
the back cover of Fine Cooking 
#57 instantly brought back a 
memory of living on the west 
coast of Ireland in 1989: the 
memory of Johnny O'Toole, 
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At Sullivan University, our students 
develop a professional attitude and 
gain the real-world experience they 

need to succeed in the growing 
hospitality and food service fields. 

• Baking & Pastry Arts 

• Culinary Arts 

• Professional Catering 
• Hospitality Management 

• Hotel/Restaurant Management 
• Travel, Tourism 
& Event Management 
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Sullivan University 

National Center for Hospitality Studies 

www.sullivan.edu 

Online classes are available! 
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about 83 years of age, coming to our 
house, helping to gather the seaweed to 
put on the garden. 

The day stands out clearly. The sun 
was shining, we had been working in the 
bog for a few hours, and he wanted to 
take a break. He pulled out of his back 
pocket a handful of dried "sea lettuce" 
and passed it around to eat. It was 
chewy, briny, and wonderful. You could 
always count on Johnny O'Toole to lift 
your spirits. Johnny went daily to the 
rocky shore to gather something of the 
sea. I can smell the "sea lettuce" now. 

— Roz McLean, via e-mail 

Making recipes your own 

I agree with Jeff Diamond, whose letter 
was printed in Fine Cooking #56. I truly 
miss your "Cooking Without Recipes" 
feature. I heard about it on the Faith 
Middleton show on Connecticut Public 
Radio and bought my first Fine Cooking 
magazine for that feature. The article 
discussed braising. It was easy to follow 
and easy to make the recipe my own. 
I also learned a lot about different types 
of ingredients, when to add them, and 
why they were important to the recipe. 
I hope you bring back this series. 

— Francene Weingast, 
West Hartford, Connecticut 

Editor's reply: See p. 53 for a "Cooking 
Without Recipes" approach to stir-frying, 
and look for beef stew without recipes 
coming up next winter. We welcome 
readers' thoughts on other topics you'd 
like to see handled this way. 

Great kitchens don't need granite 

I'm surprised and disappointed to see 
the kitchen featured in Fine Cooking #56 
(Kitchen Detail, p. 24). Fine Cooking has 
always impressed me with its middle-of- 
the-road, pragmatic approach to cook- 
ing. With this presentation of a "Rolls 



Here's the place to share your thoughts 
on our recent articles or your food 
and cooking philosophies. Send your 
comments to Letters, Fine Cooking, 
PO Box 5506, Newtown, CT 06470-5506, 
or by e-mail to fc@taunton.com. 



Royce of the Kitchen World" article, you 
blow this image. 

I avoid other cooking magazines be- 
cause theyinsiston givingthe impression 
that cooking well is a matter of money— 
the more you got, the better you cook. 
With this article, you join that crowd. 

The next time one of your editors 
wants to brag about her custom-designed 
sink, or her Breakfast Central espresso 
shop, send her to Gourmet please. 

— David N. Williams, via e-mail 

Editor's reply: I'd like to take issue with 
your assertion that by featuring Diane 
Morgan's kitchen, Fine Cooking has 
joined the crowd that believes that an 
expensive kitchen makes you a better 
cook. First let me restate the purpose of 
the Kitchen Detail column: to peer into 
the kitchens of real cooks — both profes- 
sionals and non-pros — and examine the 
ingenious practical details that make 
cooking more ef ficient and fun for them. 
We look for ideas that can be translated 
to other kitchens, as well as original 
ideas that are unique to the featured 
kitchen. (And just for the record, Diane 
Morgan is a cookbook author, not a Fine 
Cooking editor. ) 

As someone who is five years into a 
do-it-yourself kitchen remodel (and who 
only last year got actual countertops), I 
can vouch for the whole staff when we 
say a beautifully functional kitchen is 
more important than a beautifully ap- 
pointed one. We actually debated 
whether Diane's kitchen was too lovely 
to include in our column, but in fact her 
kitchen is full of interesting details that 
anyone could apply to his or her existing 
kitchen: sectional pullouts for pastry 
tools, a magnetic bar inside a drawer for 
safe knife storage, "garage" storage for 
small appliances, and more. And if a 
kitchen can be hard-working and gor- 
geous, all the better. 

Turn to p. 26 in this issue to see a very 
different kind of kitchen: the tiny New 
York City apartment kitchen of a well- 
known cookbook editor and author. Very 
different from Diane Morgan's recently 
remodeled Portland, Oregon, kitchen, 
but an equally cool interpretation of 
what a cook considers the most impor- 
tant room in the house. ♦ 
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...around the country 



May 4: 

Fine Cooking's culinary ambassador, 
Jennifer Bushman, demonstrates 
Quick & Delicious recipes from the 
magazine at Bloomingdale's New 
York City. For information, call 21 2- 
705-2000. 

May 17: 

Senior editor Amy Albert leads a 
seminar on pairing New England 
cheeses with wines from Australia 
and New Zealand at the Nantucket 
Wine Festival, Nantucket Island. For 
a schedule of events, visit 
www.nantucketwinefestival.com 

June 5-6: 

Jennifer Bushman demonstrates 
Quick & Delicious recipes from the 
magazine at Caprial and John's 
Kitchen, Portland, Oregon. 
Details are available at www 
.caprialandjohnskitchen.com. 

June 26-28: 

Contributing editor Molly Stevens 
teaches classes at the Loretta 
Paganini School of Cooking in Ohio. 
Visit www.lpscinc.com for times and 
locations. 

Plus: 

In the Boston area, listen for senior 
editor Amy Albert on "The Cooking 
Couple" radio program on stations 
WPLM 1390 AM and WBNW 1 1 20 
AM. Consult local listings for dates 
and times. 

In the Seattle area, contributing 
editor Abby Dodge can be heard on 
Brian Poor's "Poor Man's Kitchen" on 
KOMO radio. 

In the Southwest, tune in to Jennifer 
Bushman's "Nothing to It" television 
program to see demonstrations of 
recipes from the pages of Fine 
Cooking. The show airs on selected 
NBC and Fox stations in Nevada, 
Arizona, Wyoming, Montana, and 
Idaho. Check local listings for times. 
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Fine Cooking 



Le Cordon Bleu 
International® 

Paris London Mexico Ottawa 
U.S.A. Adelaide Sydney 
Korea Japan 




Prepare for your 
culinary future 
at any of our 
international 
campuses! 

Earn the most coveted culinary 
passport in 9 months! 

Choose a course or program that 
suits your needs: The Grand 
Diplome in 9 or 18 months, The 
Cuisine or Pastry diploma in 9 
months, 10-week certificates, 3 and 5 
week intensive certificate courses, 
Catering, Continuing Education, 4 
week initiation courses, Summer 
Abroad programs, gourmet sessions, 
daily demonstrations and workshops, 
Wine courses, private classes.* 

Iteco-! Earn a Bachelor 
Degree in Restaurant Business 
or 1 of 3 Le Cordon Bleu 
Master Degrees in the 
"Provence Down Under", 
Adelaide, Australia 



*Course offerings will vary from campus to 
campus, see individual school brochures for details. 



Visit our website 

www.cordonbleu.net 

FOR MORE INFORMATION CALL: 
1 800 457-CHEF OK F-MAIL U5 AT 

info@cordonbIeu.net 
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The Bowl Mill Route 100 
Granville, Vermont 




Producing Vermont Hardwood Bowls 

.nitce /<?57 
internet address: www.bowlmill.com 
On-line Factory Tour 
On-line Secure Shopping 

FREE BROCHURE 
800-828-1005 
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make mine. 
Join us In Spain 
for nine days in 
September for a 
wonderful hands-on 
experience 6 discover 
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Super Stainless Steel 
• Overall lencjfK 8" (V blade)/ tSbony kcmdle 
• Promotional Price $21.00 

w/l ea+Ker case $2f).00 

$5 S&fl (MSA CA + 8.25% fax) 

Japanese Knife 3ratr.ki.t»*e & Occje^ 
1-800-443-5512 

www.hidatool.com 



1333 San PaUlo Avenue, Berkeley, CA 94702 
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YOU'LL SNEEZE 
WITH DELIGHT. 




From contemporary to 
classical, Vic Firth has created 
the perfect peppermill. 

A patented lock-in crown 
nut maintains r+ 
any selected 
grind setting 
and a patented 
stainless steel 

KAItNItU 

mechanism pops lock-in crown 
out for easy cleaning. They're 
available in a variety of styles 
and finishes and 
they're guaranteed 

mf ! for life - 

S^^i^^H Everything should 

POPS UP FOR 

easy cleaning be ma de th is wel I . 

vii: riiM h 

PURCHASE ONLINE AT 
VICFIRTHGOURMET.COM 
OR 

FOR A RETAILER NEAR YOU 
CONTACT PEDRINI USA 
PH. 631-472-4501/FAX 631-472-4504 
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Pastry guru and Fine Cooking 
contributing editor ABIGAIL 
JOHNSON DODGE bakes all year 
long, but in the summer, she's 
especially fond of ice-cream 
sandwiches (p. 66). Abby is 
the author of Great Fruit 
Desserts, The Kid's Cookbook, 
and Williams-Sonoma's 
Dessert, as well as The Kid's 
Baking Book, due out this fall 
from Williams-Sonoma. Abby 
wrote the New England and 
mid-Atlantic portions of 
Savoring America. She's now 
working on her next book, The Weekend Baker, to be 
published by W. W. Norton. 



Depending on the weather and 
her mood, MOLLY STEVENS 
("Dinner with Friends," p. 34) does 
her summer dining and entertain- 
ing on her screened-in porch or 
outside on her deck overlooking 
the Vermont hills. In addition to 
serving as a contributing editor 
to Fine Cooking, Molly travels 
around the country, teaching 
classes and giving demonstra- 
tions of Fine Cooking recipes 
(see the calendar of events on 
p. 1 2). Molly is currently writing a 
book on braising, to be published 
next spring by W. W. Norton. 
She's also a co-editor of Best 
American Recipes 2003-2004. 

As an occasional caterer, 
TASHA PRYSI appreciates hors 
d'oeuvres that are truly delicious 
and also quick to prepare and 
serve, which is why she turns to 
bruschetta (p. 40) so often. 
A cook at Chez Panisse 
Restaurant & Cafe in Berkeley, 
California, for five years, Tasha 
now teaches and writes about 
cooking. She contributed to two 
Chez Panisse cookbooks and 
to The Pleasures of Slow Food. 

MARTHA HOLMBERG ("Bean 
Salads," p. 44) likes to linger with 
friends and family over summer- 
time Sunday lunches, with some 
kind of bean dish often on the 
menu. On the days she has the 
pleasure of sleeping late, she 
uses her pressure cooker to 
speed up the cooking. Martha 
is the publisher and editor in chief 
of Fine Cooking. 



KATHERINE EASTMAN SEELEY 
("Strawberry Shortcakes," 
p. 48) honed her baking skills at 
the French Culinary Institute 
and in top New York City kitchens 
like Bayard's, Bouley Bakery, 
and Sweet Melissa's Patisserie. 
While she likes trying out fancy 
desserts on friends and family, 
Kathleen notes that it's the 
unfussy desserts like strawberry 
shortcake that often get the 
biggest oohs and aahs. Katherine 
writes about food and develops 
recipes from her home in 
Norwalk, Connecticut. 

ROBERT DAN HI ("Stir-Frying," 
p. 54) is the former chef-instructor 
of the Cuisines of Asia course at 
the Culinary Institute of America 
in Hyde Park, New York. He has 
traveled extensively throughout 
Asia, learning the cultures and 
cuisines. Robert recently moved 
to Los Angeles, where he is the 
executive chef of Two Chefs on 
a Roll, a company that develops 
and manufactures food for 
restaurants, retailers, and mar- 
kets worldwide. 



ALI EDWARDS ("Arugula," p. 58) 
is a founding partner of Dirty Girl 
Produce in Santa Cruz, California, 
and runs the Green Table, an 
organic catering company. For 
more than eight years, Dirty Girl 
has been supplying San Francisco 
Bay area farmers' markets and 
restaurants with fresh green 
beans, radicchio, and arugula. 
Although Ali did a brief stint cook- 
ing at Chez Panisse in Berkeley, 
California, she says, "My most 
influential cooking experiences 
have come from cooking with the 
food I've grown myself." 

SU-MEI YU ("Grilled Thai Chicken," 
p. 62) is the chef -owner of 
Saffron restaurant in San Diego. 
She's the author of Cracking the 
Coconut: Classic Thai Home 
Cooking (which won the IACP/ 
Julia Child award for best first-time 
author), and Asian Grilling. Born 
of Chinese parents in Thailand, 
Su-Mei returns to her homeland 
annually to collect recipes for 
traditional, authentic Thai food. 



Photos, clockwise from top right: Scott Phillips; courtesy of Robert Danhi; France Ruffenach; Amy Albert. 



The romance of French Country 
meets the enduring character of 
John Boos Butcher Blocks. 




This Avignon Island and a complete selection of John Boos kitchen 
furniture, blocks and cutting boards is available at Chef's Resource 
online with free shipping and no sales tax (outside of CA). 

Log on to www.chefsresource.com 
or call (toll free) 866-765-CHEF (2433) 

The Chef's Resource offers the best quality, hand-picked items 
for the serious home chef, from both consumer and restaurant sources. 




Micrsplanis 

Sharper C „ ( fi . n | Togll 



For more information on the full line of Microplane® 
Graters call 1-800-555-2767 or visit www microplane com 
Available at Sur La Table and other specialty retail stores 



READER SERVICE NO. 69 




READER SERVICE NO. 54 



June/July 2003 15 



c 


E 

g 

D 
O" 

(D 



Choosing a bread knife 

To saw or to slice? 



by Maryellen Driscoll 




Top Pick 



Wusthof-Trident Classic 

$63 for a 9 -inch knife 
(a 10-inch version is $82.50) 
high-carbon stainless-steel 
blade; high-impact 
polypropylene handle 

www.cutlery.com 
800-859-6994 

Everyone loved this knife. 
Whether it was thick, crusty 
bread or a soft loaf with tender, 
compact crumbs, slicing with 
this knife was smooth and practi- 
cally effortless. 

PROS: Solid feel-well balanced 
and substantial; sharp blade; 
point at tip drags beautifully 
through tough bottom crusts. 

CONS: Although no one com- 
plained about the 9-incher we 
tested, the 1 0-inch blade would 
be perfect for slicing wide, 
round loaves. 



1 1 took seven stitches 
I across my index finger 
I bef ore I bought my first 
bread knife. The doctor 
assumed I was yet another 
bagel-slicing casualty. I had 
to correct him: "It was a 
crusty peasant loaf." I may 
have had an ill-equipped 
kitchen, but I wasn't about 
to be an ordinary statistic. 

A bread knife is really 
the only saf e tool f or cutting 
through a loaf of bread — 
a knife with a straight 
edge can slip. It's 
also remarkably 
good for slicing 
through 
tough- 
skinned 




yet tender-fleshed fruits, in- 
cluding tomatoes, peaches, 
and plums. But there's such 
a wide selection of styles 
and sizes that it can be hard 
to know which to buy. 

For this article, we put 
eleven bread knives to the 
test, slicing crusty peasant 
loaves, firm sourdough 
baguettes, thin-crusted 
Italian loaves, bagels, and 
tomatoes. Of the eleven, 
five stood out as worthy of 
recommendation (fea- 
tured, left to right, in order 
of preference). What set 
these five apart was that 
they were sharp, comfort- 
able to hold, and able to 
slice smoothly and cleanly, 
without requiring an awk- 
ward sawing motion. 

Maryellen Driscoll is Fine 
Cooking's editor at large. ♦ 



Should you sharpen 
your bread knife? 

Because bread knives 
come in such infre- 
quent contact with a 
cutting board (com- 
pared to, say, a chef's 
knife), they rarely need 
sharpening. Even when 
they do drag across a 
board, the sharpest 
parts of the blade— the 
rounded part between 
the "teeth"— never 
come into contact with 
the hard surface. If your 
bread knife does need 
sharpening, however, 
don't run it across a 
sharpening steel. Bring 
it to a professional knife 
sharpener (check your 
local yellow pages), 
who will have the 
proper tools to sharpen 
a serrated blade. 



Tips for choosin 



a bread knife 



A knife is a very personal tool, 
so we recommend you buy 
from a store that lets you hold 
the knife out of its packaging. 
This is the only way you'll get 
a sense for how it feels in your 
one-of-a-kind hand. 

Examine the blade 

Choose pointed versus 
scalloped serrations. Bread 
knives with the traditional 
pointed serrations can bite 
into a thick crust, giving the 
knife a firm grip on the bread 



while the sharp edges of the 
blade (the rounded part be- 
tween the points) do the slic- 
ing. In the test, knives that had 
scalloped rather than pointed 
edges proved slippery when 
breaking through top crusts 
and were less effective at 
slicing. The exception was 
the Mac knife (opposite). 
The longer the blade, the 
better. Eight-inch blades were 
generally too short. A ten-inch 
knife is ideal — able to span a 
round peasant loaf with plenty 



of room for the back and forth 
motion of slicing. 
A pointed tip is handy. Knives 
with pointed versus rounded 
tips were better at slicing 
through the bottom crust, the 
toughest part of a loaf. You can 
drag the pointed tip at a slight 
angle back through the bottom 
crust with little effort. 
Be sure the blade is sturdy, 
not flexible. Hold the knife at 
an angle on its side (handle 
side up) and apply pressure. 
The blade shouldn't bend. 
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Runner-up 



Sabatier White Micarta 

$58 for an 8-inch knife 
high-carbon stainless-steel 
blade; linen laminated handle 

www.broadwaypanhandler.com 
866-266-5927 

This was another knife that 
didn't require "sawing" through 
bread. It was so sharp it practi- 
cally fell through the loaves. 

PROS: Very sharp; cuts easily; 
comfortable handle; decently 
balanced. 

CONS: Blade is short, making it 
more awkward to slice through 
large loaves; not for someone 
who likes a lightweight knife. 



Heft the handle 

Clearance is good, but an off- 
set knife isn't necessarily the 
best We tested two knives with 
offset handles, and while most 
testers liked the design (it pre- 
vents scraping your knuckles on 
the cutting board), the blades 
on both knives sliced poorly. 
Comfort is key. There was no 
consensus on the preferred 
handle material (i.e., wood 
versus plastic). Shape and 
comfort of grip were deemed 
more important. 





Global 

$66 for an 8 1 /2-inch knife 
( a 10-inch version is $ 1 04) 
high-carbon stainless-steel 
blade; high-carbon steel 
handle 

www.cutleryandmore.com 
800-650-9866 

The chef's knife shape let you 
slice into a loaf —and a 
tomato— at a familiarly comfort- 
able angle. The angled handle 
also made it easy to pull the 
blade back through a bottom 
crust for easy slicing* 

PROS:Sharp, clean slicing; 
hefty and comfortable; a reve- 
lation when slicing tomatoes. 

CONS: The 8 1 /2-inch blade is 
a bit short for large loaves- 
but the 1 0-incher is pricey. 
(*Not recommended for 
chopping or as an alternative 
to a chef's knife.) 



Comfortable 



Mac 

$60 for a 10 1 /2-inch knife 
high-carbon stainless-steel 
blade; resin-impregnated 
wood handle 

www.cookswares.com 
or call Mac Knife at 
888-622-5643 

The strong selling point for this 
knife was its slightly bowed 
shape, which provided space 
between your knuckles and 
the cutting board and created 
an overall comfortable feel. 

PROS: Excellent leverage; 
clean, swift slicing; big but not 
bulky; comfortable. 

CONS: Although the blade was 
significantly sharper than 
other scallop-edged knives 
in the testing, it tended to 
slip slightly when breaking 
through hard crusts. 



Budget friendly 



Chicago Cutlery 
Walnut Traditions 

$17 for a 10-inch knife 
high-carbon stainless-steel 
blade; walnut handle 

www.acehardwareoutlet.com 
or Ace hardware stores 

One tester described this knife 
as "not sexy but serviceable," 
and that might be the best 
summation for this clunky but 
sharp and very affordable knife. 

PROS: Cuts swiftly and cleanly; 
long blade; inexpensive. 

CONS: Chunky, square handle; 
no clearance for knuckles 
between blade and board. 
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COMPILED BY TONY ROSENFELD 




Until recently, I squeezed lemons upside 
down in my palm and simply hoped to 
avoid seeds— a lazy and ineffective 
technique. This nifty corkscrew- 
shaped tool from the Danish com- 
pany Tommy Larsen has won my 
favor. It works simply: Slide its 
sharp, angled point into the top 
of a lemon, squeeze the fruit, 
and a thick stream of seedless lemon 
juice neatly pours down through the bottom. 
You can refrigerate the squeezer in the lemon 
for whenever you need a quick squirt. $23 at 
www.designstore.com (888-279-0571). 



Bright, natural flavors shine 
in Maine honeys 

Stonewall Kitchen 
reminds us just how good 
honey can be. The unique 
flavors come naturally, 
by placing the hives near 
the blossoming flowers 
that give each honey its 
particular taste. Wild- 
flower honey has a deli- 
cate perfume; blueberry 
glows with a soft tartness; 
and orange blossom has 
a warm citrusy tang. 
$8.50 for 10 ounces at 
www.stonewallkitcben.com 
(800-207-5267). 




Crisp rice 
crackers for 
easy hors 
d'oeuvres 

Eaten plain, these brown 
rice crackers from San-J 

I_ a^r have an irresistible crunch 

^^^^H^L an d saltiness. They're even 
1 - A better topped with Asian 

flavors for a quick hors 
d'oeuvres. I like layering 
the crackers (made from 
brown rice, black sesame seeds, 
and tamari) with shaved cucumber, seared tuna, 
and a dab of wasabi mayonnaise. Grilled red onions, 
cilantro, and thinly sliced beef are another good 
pairing. Available at Whole Foods markets, and 
at www.efoodpantry.com (866-372-6879), where a 
3.7 -ounce package is $3.99. 



Quick-pour, 
no-slip funnels 

Oneofthe most annoying 
things about using a funnel 
is that it often slips and 
spins around the container 
into which you're pouring. 
The rubber strips running 
along the outside of these 
funnels from Oxo keep them 
still. The funnels' design 
also allows air to escape so 
the liquids run through 
smoothly (no need for the 
annoying "pour and wait"). 
The two-funnel set comes 
with a strainer, which snaps 
into the larger of the two 
funnels; I like using it to 
strain sauces. The 3-piece 
set is $7.99 at Linens 'n 
Things stores (866-568- 
7378; www.lnt.com). 
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www.cutleryandmore.com 
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Freezer to Oven to Table 
Beautiful and so Affordable 




Madeira Han-en Stoneware 



Dinnerware, Bakeware, Serving Pieces, Accessories 
Five Lovely Coordinated Colors 

Phone: 1-845-277-5050 e-mail: office@casafinagifts.com 
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Hi Ho, 
Silver Rabbit! 

THE NEW 
SILVER RABBIT* CORKSCREW 
WEARS A SHINING 
SUIT OF ARMOR 




Business Week/IDSA 
2001 Award Winner 



Beneath its polished finish, 
the Silver Rabbit has the 
same sturdy mechanism as 
the original Rabbit, which 
proved it can uncork 20,000 
wine bottles*. And it has the 
same gear teeth as the 
original — made of hard 
metal instead of plastic used 
in other lever-action 
corkscrews. Both models pull 
a wine cork in three seconds 
flat. It may take longer to 
choose between them. 
* Independent lab test 



Where To Go Silver Rabbit 
Hunting: Beverages & 
More, Bloomingdales, 
cooking.com, foleys, 
Geerlings & Wade, 
Kitchen Kapers, Lord & 
Taylor, Macy's West or 
your favorite wine store. 



rabbit 

corkscrew 

by Metrokane 



See the Rabbit run at metrokane.com 

D430994 and other U.S. Patents 
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Leafy cilantro, 
spicy-sweet 
coriander— 



Flavoring with 
coriander seed 

Coriander seed goes well with 
starchy foods, with summer and 
winter squash and many root 
vegetables, in curries, and in 
baked goods. To bring out the 
fragrance in coriander, toast the 
seeds. Put them in a dry heavy 
skillet and set over medium heat 
for a few minutes until they 
become fragrant. Grind them in 
a mortar or in a spice grinder and 

❖ stir into mashed potatoes; 

❖ sprinkle on winter squash 
before roasting; 

❖ combine with honey and 
butter when glazing carrots; 

❖ mix with orange zest into 
pound cake batter or into scone 
or biscuit dough; 

❖ add to a marinade for chicken 
with fresh cilantro, garlic, lemon, 
and olive oil. 



Flavoring with cilantro 



Cilantro pairs well with garlic, lemon, lime, chiles, and 
onions, and with other herbs like basil and mint. De- 
pending on how fresh it is and on how it was grown, 
the strength of its flavor will vary. Taste a few leaves— 
if they're very mild, use more. Cilantro's flavor fades 
when heated. The stems pack a lot of flavor, so when 
I chop cilantro, I mince the tender stems and leaves to- 
gether. For garnishing, I like to use whole leaves or the 
flowers. Here are a few ways to get to know cilantro: 

TOSS A MIDDLE EASTERN BREAD SALAD of lightly 
toasted pita bread pieces, diced tomato, cucumber, 
sweet pepper, and onion. Add a couple of table- 
spoons each of minced cilantro, basil, and mint, and 
season with an olive oil and lemon juice vinaigrette. 

MAKE A GARLICKY GREEN MAYONNAISE, a great 
spread for a tomato or grilled chicken sandwich. In a 
mortar or a mini food processor, grind a clove of garlic 
and a handful of cilantro leaves (or a mix of cilantro 
and basil) to a paste. Stir in a few tablespoons good- 
quality mayonnaise and a dash of hot sauce. 

STIR UP A REFRESHING YOGURT SAUCE with chopped 
cilantro, minced onion or scallion, salt, and freshly 
ground black pepper. Serve with grilled vegetables. 

MIX A BATCH OF CILANTRO BUTTER— it's delicious 
melted over hot-off-the-grill chicken, swordfish, steak, 
or lamb. Stir Va cup chopped cilantro, 1 teaspoon 
grated lemon zest, and 'A teaspoon sea or kosher salt 
into Va cup softened unsalted butter. 




an herb and a spice 
in one plant 



by Ruth Lively 

Although the curiously pungent 
flavor of fresh cilantro can 
take some getting used to, 
once the taste is acquired, it can 
become a craving. There's a reason 
this herb is so widely used around 
the world in Asian, Latin American, 
and Indian cuisines — it has the 
magical effect of brightening other 
flavors, cutting through richness, 
and cooling spicy heat when com- 
bined with other flavors in hun- 
dreds of ways. 

But even if you're convinced that 
fresh cilantro will never be your 
favorite, don't turn the page. This 
herb has a softer, friendlier side 
that's plenty easy to like — coriander, 
the mature seeds of Coriandrum 
sativum, the same plant that yields 
those tender stems and fringed 
leaves we call cilantro. Coriander 
seed has a warm, spicy-sweet scent 
and flavor, and if you grow cilantro 
in your garden, you can harvest 
coriander seed as a bonus when 
the plants go to seed (see the grow- 
ing tips on p. 22). You can even har- 
vest the roots, as they're used to 
flavor soups and spice pastes in 

Thai Cooking. (Continued) 
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MOT 



FOB SALAD 
DRESSINGS 



Your garden never 
looked so good! 

This summer create your own labels 
for all your homemade goodies. Use 
your own words with our styles, 
shapes and colors. It's easy, and 
there's no minimum order! 



[myowr,la£q 

Order online at www.myownlabels.com 
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SUBSCRIBER 
LIST SERVICE 



Occasionally, we make 
our subscriber list 
available to companies 
whose products we think 
might be of some interest 
to you. If you prefer not 
to receive this mail, just 
send a note with your 
mailing label (or an exact 
copy) to the address 
below. We'll take care of 
the rest. 

Subscriber Service Dept. 

The Taunton Press 

P.O. Box 5506 

63 South Main Street 

Newtown, CT 06470-5506 



EXPLORE A COOK'S 

PARADISE 



Ml 



WE OFFER AN UNSURPASSED 
SELECTION OF COOKWARE, 
TABLEWARE, TOOLS AND MORE 
FROM AROUND THE WORLD, 
MARVELOUS CULINARY 
DEMONSTRATIONS AND 
A TERRIFIC ALL-OCCASION 
GIFT REGISTRY. 



Retail Stores 
Catalog 800 243-0852 

Culinary Program 
www.surlatable.com 



Fine equipment for cooks and 
professional chefs since 1972 



EarthStone 



WOOD-FIRE OVENS 




THE ULTIMATE GOURMET APPLIANCE 

RW TASTY AND HEALTHY OOOKZNG 
Call for a fnx brrxrum 

800-840-4915 

6717 San Hernando Rd.. Glendale. CA 91201 
« w wcanhstuncm ens.eoin 
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Perfect 

Espresso 

Everytime 

Explore the 
fool-proof 
Nespresso System 
at 1st in Coffee. 



l"i i . ■ 

Visit us at 

www.1stincoffee.com or call 800-709-8210 
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;i<yDCERa 

fine ceramics 





Di.ictnrr the 
ceramic advantage. 

800537-0294 
www KyoceroTycom com 
Kyocero Corporation 
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Potato Salad with Cilantro 

Serves four to six. 

This salad is easy to make, and very fresh 
looking. The warm potatoes seem to tem- 
per the herb's flavor, so it's a good way to 
introduce newcomers to cilantro. 

2 pounds (6 to 8 medium) waxy potatoes, 
like Red Bliss, scrubbed 

Kosher salt 

Vi cup extra-virgin olive oil 
Vi teaspoon grated lemon zest 

3 tablespoons fresh lemon juice 
Freshly ground black pepper 

Vi cup lightly packed chopped fresh 
cilantro leaves (from about 20 big 
sprigs) 

2 scallions (white and green parts), thinly 
sliced, or 1 shallot, minced 

Put the potatoes in a large pot of salted 
water (about 1 tablespoon kosher salt). 
Bring to a boil and lower to a simmer. 
Cook, partially covered, until the potatoes 
are tender when pierced with a fork, about 
25 minutes. Drain and let cool slightly. 
While the potatoes are still warm, slice 
them about 1 A inch thick (there's no need 
to peel, but discard any pieces of skin that 
come off on their own). Put half of the 
potatoes in a large serving bowl. Whisk 
together the oil, lemon zest and juice, 
1 teaspoon salt, and several grinds of 
pepper. Drizzle half of the dressing over 
the potatoes. Add the remaining potatoes 
to the bowl, drizzle on the rest of the 
dressing, and toss gently with a large 
rubber spatula to combine well. Add the 
cilantro and scallions and toss gently 
again. Taste and add more salt as needed. 
Serve warm or at room temperature. 



Growing cilantro 

Cilantro frustrates many gardeners because they try to grow it in 
high summer, but this herb bolts at the first sign of heat. The trick 
is to stop fighting the calendar and let the herb grow when it 
likes. In spring after the last frost, sow an entire packet of seeds 
in a patch in your garden, or set out several pots of purchased 
plants (each pot should have numerous little plants). Keep the 
plants well irrigated and harvest leaves and stems as you want. 
As the plants start to flower, let them be. When the seeds have 
matured and turned brown, harvest some but not all of them. 
After summer heat moderates, seedlings will sprout around the 
dried stalks. Harvest from these new plants all fall and leave 
them in the ground over winter. As soon as winter is over, they'll 
start putting on growth fast. Scatter more seed elsewhere in the 
garden to keep yourself in cilantro as long as possible. 





Cilantro-Lime 
Guacamole 

Serves four to six as a dip. 

Taste your guacamole as 
you're making it. Avocados 
can take a fair amount of lime 
juice and cilantro, but since 
both of these ingredients can 
vary in strength, it's a good 
idea to taste as you go. 

2 medium-size ripe avocados 

2 to 3 tablespoons fresh 
lime juice 

% teaspoon kosher salt 

Vi teaspoon ground coriander 

Pinch ground cumin 

3 to 4 tablespoons chopped 
fresh cilantro 

1 teaspoon minced fresh 

jalapeho 
Tortilla chips for serving 

Halve the avocados, pit them, 
and scoop the flesh with a 
large spoon into a small 
mixing bowl. Sprinkle the lime 
juice over the avocados, add 
the salt, coriander, and cumin, 
and use a wooden spoon 
to break up the avocados, 
stirring until they're coarsely 
mashed. Stir in the cilantro 
and jalapeho. Transfer to a 
small serving bowl and serve 
with the tortilla chips. 



Ruth Lively, formerly the senior 
editor of Kitchen Gardener, 
is a contributing editor to 
Fine Gardening magazine. ♦ 
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A special offer from our sister publication, Fine Gardening 



I 




Grow 
Your Own 



Fresh Basil 




Discovering Basil 

By Susan Belsinger 

The first time I tasted pesto 
was on a warm summer night while 
dining alfresco at a restaurant in 
Fiesole, Italy. That dish changed my 
life. Before I left Italy, friends taught 
me how to make my own pesto. 
I then started growing basil so I could 
have it fresh whenever I wanted it. 
This past summer I cultivated over 
40 different varieties of basil, each 
with its own distinctive fragrance and 
flavor. Who would have known that a 
dinner in Italy years ago would have 
started such a love affair? 



Spac 





Simple Pesto 

Traditionally, pesto is made 
with a mortar and pestle, 
but can also be made with 
a food processor. It is quick 
and easy to make and 
highlights the flavor of basil 
like nothing else does. Mates? -7/2 cups 

5 cloves garlic, peeled and sliced 
1/4 cup pine nuts 
4 cups basil leaves 
Salt 

1/2 cup freshly grated Parmigiano cheese 
About 3/4 cup extra-virgin olive oil 

In a food processor, combine the garlic, 
pine nuts, basil, a few pinches of salt, and 
a few tablespoons of the olive oil. Process 
until mixed. Add the cheese and most of 
the remaining oil and process until smooth. 
Taste for seasoning and add the rest of the oil 
or a little more cheese or salt, if desired. 

Recipe from Basil: An Herb Lover's Guide by Thomas Debaggio 
and Susan Belsinger, Interweave Press, 1 996 



issue of fine Gardening or visit us at www.finecaoking.com/fg 



Varieties of Basil 



Favorites for pesto 

Aromatic, full of flavor. 
'Genovese' 
'Italian Pesto' 
'Genoa Profumatissima' 

Cinnamon basils 

Best for teas and baked goods. 
'Cinnamon' 
'Aussie Sweetie' 

Lemon basils 

Good for vinaigrettes, 
vegetables, and seafood; best 
in beverages and desserts. 

'Mrs. Burns' 

'Sweet Dani' 

Spicy basils 

Anise flavor, good 
ornamentals. 

'Persian Anise' 

'Siam Queen' 



Basil - the main ingredient in pesto, may be the most useful herb in the summer kitchen. 
There are more than 64 varieties of basil and, fortunately, all are easy to grow, requiring only 
full sun and consistent water. Most varieties are grown for culinary use, but some, especially 
those with purple foliage, have ornamental value. 

Garden centers sell transplants of basil, but for the most interesting varieties, start seeds 
indoors four to six weeks before transplanting outdoors. 

Be sure to keep basil cut back to ensure a harvest of fresh leaves throughout the season. 
Also, do not allow the plant to flower or the basil will turn bitter. 

For more about Basil see Susan Belsinger's article in the May/ June 2003 



Lettuce leaf basils 

Large leaves for 
sandwiches or salads. 

'Napoletano' 

'Lettuce Leaf 

Ornamental basils 

Beautiful flowers 
and foliage. 

'African Blue' 

'Magical Michael' 

'Dark Opal' 

'Red Rubin' 

'Ebony Wonder' 

'Purple Ruffles' 

Miniature basils 

Small and compact. 
'Piccolo' 
'Dwarf Bouquet' 
'Dwarf Bush Fine Leaf 
'Green Globe' 



A Special Opportunity for You 

Here's a risk-free way for Fine Cooking readers to get a taste of all the useful information 
you'll find in Fine Gardening, our sister publication. Learn more about growing herbs, 
designing outdoor spaces for alfresco dining, planting window boxes, containers, and more. 

Fine Qardening. . . your recipe for success in the garden. 

• Start with inspired ideas, 

• Blend in-depth information and step-by-step instructions, 

• Garnish with expert advice! 

To try the next issue of Fine Qardening, RISK-FREE, 
return the attached offer card. 
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Do you have 
a question of 
general interest 
about cooking? 
Send it to Q&A, 
Fine Cooking, 
PO Box 5506, 
Newtown, CT 
06470-5506, 
or by e-mail to 
fc@taunton.com, 
and we'll find 
a cooking 
professional 
with the answer. 



I often see diver scallops on restaurant menus. 
Could you explain what they are? 

— Sara Delaney, 
Fort Lauderdale, Florida 

A Rod Mitchell replies: Diver scallops are scal- 
lops that have been hand-harvested by divers 
without assistance from draggers or other eco- 
logically disruptive fishing equipment. The majority of 
divers fish for the scallops in waters about 15 to 30 feet 
deep directly off the coast of New England (mostly in 
Maine). Scuba gear and drysuits are required equip- 
ment, as the waters in these areas during the December 
to April season run from 35° to 45°F. 

Same-day freshness is an advantage with hand- 
harvested scallops. Their texture i s firm, not bruised, and 
they often taste much sweeter than normal scallops 
because they've suffered less stress. Hand-harvesting 
is also less disruptive to the sea bottom and eliminates 
unwanted bycatch (other bottom-dwelling fish or shell- 
fish scraped up by scallop nets ) . 

Diver scallops are more expensive than other scallops 
(sometimes twice as much) due to the extra work in- 
volved in fishing f or them. Take care to inquire with res- 
taurants or fishmongers whether their "diver scallops" 
have indeed been harvested by hand. Some restaurants 
inappropriately list their scallops as "diver" simply to 
entice the diner. 
Rod Mitchell is the president of Browne Trading Company 
in Portland, Maine, and a former diver. 



What does it mean when basil "goes to seed"? 
Is there any way to prevent this? 

- • 1 ' — Chris Kilmartin, via e-mail 



Mk Ruth Lively replies: "Going to seed" means 
M^k just that — a plant's flowers have been pollinated 
and begun to set (or produce) seeds, fulfilling its 
goal to reproduce and perpetuate its species. 

Unfortunately, a basil plant's natural tendency to set 
seed runs counter to the cook's goal of harvesting lots of 
tasty leaves; once flowering begins, leaf production 
grinds to a halt. To make matters worse, the flavor of the 
remaining leaves suffers because the volatile oils that 
give basil its flavor — and which are at their peak just be- 
fore flowering — diminish, along with our chances of 
tasty pesto. 

There's no way to completely prevent basil from 
flowering, but you can delay it by pinching off flower 



buds as soon as they appear. (Incidentally, you can use 
these trimmings in salads, sauces, oranyotherwayyou'd 
use basil leaves.) As summer progresses, however, the 
plant devotes more energy to blooming. At this point, 
it's easiest simply to start growing new basil plants, but 
do plan ahead so the transition from old plant to new 
plant will be seamless. As you start harvesting from the 
first planting, sow more basil seed in another spot in your 
garden, or set out more purchased plants three or four 
weeks after harvest begins. 

Ruth Lively is a contributing editor 
to Fine Gardening magazine. 



Is it all right to freeze cheese? I sometimes 
buy mozzarella in bulk and then realize that 
I don't know what to do with it all. 

— Martin Hammond, 
Newburyport, Massachusetts 



A Robert Aschebrock replies: You can freeze 
many cheeses if you take care to package them 
well, although a cheese's moisture level, salt con- 
tent, and texture will also determine how well it survives 
the freezer. 

Ice crystals often form in high-moisture cheeses (like 
Muenster, Monterey Jack, and fresh mozzarella) and in 
open-textured cheeses (like Havarti and some blues) 
during freezing. These crystals force the cheese curd 
apart, causing the cheese to become crumbly after thaw- 
ing. While the cheese's texture may suffer significantly (it 
will be hard to slice or shred), it should be fine for melt- 
ing and cooking. Also, its flavor shouldn't deteriorate 
considerably. 

A cheese with a high salt content (like feta) isn't a great 
candidate for freezing. The higher the salt content, the 
colder the cheese must be to freeze, and the more likely 
ice crystals may form. After freezing, feta will normally 
only be suitable for incorporating into cooked dishes. 

It's easier to slice or shred cheeses before freezing 
rather than af ter. Freeze small portions of grated cheese 
in a double layer of zip-top bags. Tightly wrap individual 
pieces of cheese in foil first and then put them in zip- 
top bags. To defrost frozen cheese, thaw it for at least 
24 hours in the refrigerator. Don't thaw the cheese at 
room temperature, as it will defrost unevenly and may 
become moist, slimy, and very crumbly. 

Robert Aschebrock is a fomier grader of butter and 
cheese for the USDA. He is now a consultant 
for other cheese graders. ♦ 
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William Bounds Ltd. 



310-375-0507 
www.wmboundsltd.com 
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Steak 



Natural Angus Beef from Montana raised without 
the use of growth hormones or antibiotics. 
Purchase directly "off the ranch" gourmet quality 
steaks, ribs, roasts, steak burgers and other cuts. As 
a gift or served at your next meal, join other food 
lovers who have searched for the "perfect 
and have experienced our exquisite 
taste and tenderness. From a 
few steaks to a whole beef, 
we ship anywhere. 
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Cuisinart 

The COMPLETE Cuisinart 
product line is available 
to order on-line at 

www.CuisinShop.com 



Ice Cream Makers 



Make your own ice creams, gelatos, 
sorbets, and frozen yogurts with an 
ice cream maker from the largest 
selection in the US. 

www.MakeIceCream.com 
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Keep your Fine Cooking 
back issues looking brand new. 




Store your treasured copies of Fine Cooking 
in slipcases for easy reference again and 
again! Bound in red and embossed in gold, 
each case holds more than a year's worth of 
Fine Cooking. Only $8.95 ($24.95 for 3, 
$49.95 for 6). 

Add $1.50 per case for P&H. Outside the U.S., add $3.50 each 
(U.S. funds only). CT residents add 6% sales tax. 

To place an order using your credit card, call 
1-800-888-8286 or send your order 
and payment to: Taunton Direct, Inc., 
P.O. Box 5507, Newtown, CT 06470-5507 
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A compact kitchen 
with room to work 

by Amy Albert 

As a native New Yorker, Susan Friedland is accustomed to space 
being at a premium. A longtime cookbook editor and an avid 
home cook, Susan is a cookbook author, too: She has written five 
books out of this tiny galley kitchen, which measures just seven by 
eleven feet. "I actually think the limited space helps me," she says. 
"Everything is right there." 

A big, single sink that's an extension of the soapstone countertop 
is one of Susan's favorite details. "My dining table is right outside the 
kitchen, and this sink is deep enough to hide dirty dishes — along 
with the chaos that is a kitchen in the throes of a dinner party." 

Amy Albert is Fine Cooking's senior editor. ♦ 



Part of Susan 's cookbook collection 
frames the kitchen doorway. 
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Making 
use of 
every 
inch 




Set into the counter and against 
the backsplash, knives are handy, 
yet out of the way. 



A hanging 
dish rack 
allows for 
more work 
area and lets 
wet dishes 
drip right into 
the sink. 




A glass shelf under the range hood 
makes space for a salt dish and 
other small containers. 



mall details make a big difference 




The countertop's 
bull nosed edge 
matches that of 
the stove, making 
for a sleek, 
continuous line. 



A pull-out shelf 
makes heavy 
items like 
cast-iron pots 
easier to grab. 



Photos: Amy Albert 
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The Quintessential 

North Indian 
Chicken Curry 



BY SUNEETA VASWANI 



f you love the curry dishes at In- 
dian restaurants but have always 
assumed that they would be too 
complicated to make at home, I've 
got the recipe for you. The dish 
below is a typical North Indian 
chicken curry, and it's a breeze to 
make. All the ingredients are avail- 
able at the supermarket, and the 
whole dish takes only about 
50 minutes to cook, start to finish. 

India is a vast, diverse country 
with many different cuisines, but 
curries are a unifying element. 
Yogurt-based curries appear in the 
west, coconut milk curries are 
common in coastal areas, and 
tomato-and-onion-based curries 
like the one below are typical of the 



north. The common thread in all 
Indian curries is the method — it's 
essentially a braised dish with a fla- 
vorful sauce generated by a unique 
mixture of spices and herbs. 

In tomato-onion curries, the 
key step is browning the onions. 
The caramelized onions play two 
roles: They flavor the curry, and 
they thicken the sauce as they dis- 
solve partiallyduring cooking. You 
start them over fairly high heat, 
stirring to coat them with oil. Then 
you spread them in an even layer 
and let them cook undisturbed for 
a couple of minutes. Then you stir, 
spread again, and cook for another 
two minutes. By this point, they'll 
have begun to brown, and you 



You can freeze this 
curry, in which case 
you shouldn't add 
the garam masala 
and cilantro garnish. 
Thaw the curry in 
the fridge and re- 
heat over low heat. 
Then sprinkle with 
the garam masala 
and a little ground 
cumin, cover, and 
let sit for a few min- 
utes to let the 
aroma infuse the 
curry. Transfer to a 
serving dish and 
sprinkle with the 
chopped cilantro. 



North Indian Chicken Cu 

Serves five to six. 

This is a moderately spicy curry. 
If you're sensitive to heat, cut back 
on the chiles and cayenne. 

2 tablespoons canola or peanut oil 
2 cups finely chopped onions 

(from 2 medium onions) 
1 cup plain nonfat yogurt, at room 

temperature 
1 teaspoon cornstarch 
1 tablespoon minced fresh ginger 
1 tablespoon minced garlic 
1 to 2 hot fresh green chiles 

(preferably serranos), minced 
4 pounds bone-in chicken thighs 

(10 to 12), skin and excess fat 

removed 
1 tablespoon ground coriander 
1 Y2 teaspoons ground cumin 
% teaspoon turmeric 
% teaspoon cayenne 
1 28-ouncecan whole peeled 

tomatoes, chopped, with 

their juices 
Vi cup chopped fresh cilantro 

leaves; more for garnish 



2 teaspoons kosher salt; more 
to taste 

1 Vi teaspoons garam masala 
(look for it in the supermarket 
spice aisle or make your own 
using the recipe at right) 

Heat the oil in a Dutch oven or 
a deep, wide saucepan set over 
medium-high heat. Add the onions 
and stir to coat them with the oil. 
Spread them in an even layer and 
cook for 2 minutes. Stir well, 
rearrange in an even layer again, 
and cook for 2 minutes; the onions 
should have begun to brown at the 
edges. Reduce the heat to medium 
and cook, stirring occasionally, until 
the onions are a rich brown, another 
1 to 1 2 minutes. Lower the heat if 
necessary so the onions caramelize 
but don't burn. 

Meanwhile, put the yogurt 
in a small bowl, stirring until it's 
creamy. Add the cornstarch 
and mix well. 



Add the ginger, garlic, and 
chiles to the onions. Cook over 
medium heat, stirring frequently, 
for 2 minutes so they meld with the 
onions. Add all the chicken thighs 
and cook, stirring occasionally, 
until they lose their raw color and 
begin to brown, 5 to 6 minutes. 
Lower the heat to medium low and 
add the coriander, cumin, turmeric, 
and cayenne. Cook for 2 minutes, 
stirring frequently and scraping the 
bottom of the pan. 

Add the tomatoes and their 
juices, the yogurt mixture, the 
chopped cilantro, and the salt. Stir 
well, cover with a tight-fitting lid, and 
bring to a boil. Lower the heat and 
simmer until the chicken is cooked 
through, 20 to 25 minutes. Remove 
from the heat and taste for salt. 

To serve, sprinkle on the 
garam masala, transfer to a serving 
dish, and garnish with more 
chopped cilantro. 
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Key ingredients for North Indian curry 



can reduce the heat and continue 
cooking until they become a 
dark-brown mass. The deeply car- 
amelized onions combine with 
tomatoes to give this curry a re- 
markable depth of flavor and rich 
brown color — the marks of an out- 
standing chicken curry. 

I serve this dish with basmati 
rice (see p. 74) or Indian bread (for 
recipes, go to www.finecooking 
.com and click on Online Extras), 
accompanied by lightly spiced 
vegetables or a yogurt salad, called 
a raita. To make a basic raita, peel 
and dice a small cucumber and 
fold it into a cup of plain yogurt. 
Season to taste with salt, pepper, 
and a dash of ground cumin. 



Garam Masala 

Yields 1 tablespoon. 

Garam masala is best when made with 
whole spices, but ground spices are fine. 
This recipe makes enough for a couple of 
chicken curry recipes; you can double or 
triple it if you like. Store it in an airtight 
container. Although the mixture starts to 
lose its aroma within weeks, it will be 
usable for up to four months. 

% teaspoon coriander seeds (or % tea- 
spoon ground) 

V2 teaspoon cumin seeds (or % teaspoon 
ground) 

1 black peppercorns (or Vs teaspoon 

finely ground) 
1-inch stick cinnamon (or V2 teaspoon 

ground) 

4 to 5 whole green cardamom pods 

(or V4 teaspoon ground) 
4 whole cloves (or Vs teaspoon ground) 

Toast the coriander and cumin in a dry 
skillet until aromatic. Put them in a spice 
grinder or a coffee mill, add all the remain- 
ing ingredients, and grind to a powder. 




Garam masala 

Garam means 
"warm" and 
masala means 
"mixture." 
Garam masala 
is a blend of 
several warm- 
ing, aromatic 
spices that 
are ground 
together and 
used in many North Indian 
dishes (South Indian cuisine 
has its own signature combina- 
tion of spices). Cooks tend to 
use garam masala judiciously, 
and they typically add it toward 
the end of cooking to infuse a 
dish with its distinctive aroma. 

A basic garam masala might 
consist of ground coriander 
seeds, cumin seeds, pepper- 
corns, cinnamon, cloves, and 
green cardamom (see the 
recipe at left). Proportions vary. 
Some Indian families have been 
handing down their garam 
masala recipe for generations, 
guarding it as they would a 
family heirloom. 

Indian markets usually carry 
several brands of garam masala, 
and McCormick now offers it in 
its line of specialty spices (for 
more sources, see p. 80). Buy 
it in small quantities. Kept in a 
cool, dark place, it will stay 
fragrant for up to four months. 



Tomato, onion, ginger, 
and garlic masala 

The combination of tomatoes, onions, 
ginger, and garlicformsthe base of 
many North Indian curries. As the 
vegetables brown 
and break down, 
they turn into a dark, 
richly flavored mass 
that acts as a nat- 
ural thickener for the 
curry. This mixture, 
or masala, is the 
background canvas 
for hundreds of cur- 
ries; by simply changing the combi- 
nation of spices or other ingredients, 
the cook can take the curry in what- 
ever direction she or he wants. 

Plain yogurt 

Indian cooks rely 
on yogurt for its 
marvelous ability to 
marinate meats, 
keep foods moist 
during lengthy cook 
ing, make curries 
creamy, and deliver 
tangy flavor. In this 
curry recipe, it's being used primarily 
for flavor and texture. 

In the tropical climate of India, 
most families still make their own 
yogurt, setting it out at night for use 
the next day. Homemade yogurt is 
more tangy and refreshing, but if they 
choose to buy it, they'll pick a plain 
or lightly sweetened yogurt 





it tney 
Jain 



Suneeta Vaswani, a 
cooking instructor living 
in Houston, is writing 
her fir st cookbook. ♦ 



Books 

To learn more about Indian cooking, Suneeta Vaswani 
recommends the following books: 

❖ Classic Indian Cooking, by Julie Sahni 

❖ An Invitation to Indian Cooking, by Madhur Jaffrey 

❖ The Art of Indian Vegetarian Cooking, by Yamuna Devi 
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WINNING TIP 



HOW TO 




ENTER & WIN 




Attention clever 




cooks: We want 




your best tips — 




we'll pay for 




the ones we 




publish — and 




we'll give a prize 




(see below) to 




the cleverest tip 




in each issue. 




Write to Tips, 




Fine Cooking, 




PO Box 5506, 




Newtown, CT 




06470-5506 or 




send e-mail to 




fc@taunton.com. 





Create a spot for hot pot lids 

To solve the problem of where to put 
hot, dripping pot lids, I made a lid rack 
for the back of my stove. I cut a piece of 
wood the width and length of my stove 
and put a few grooves in it. I rest the 
grooved board on the back of my stove 
and set pot lids there when they're still 
hot. Storing the hot lids on their sides 
allows condensation to drain off so 
I avoid burning myself, plus it keeps my 
limited counter space clear. 

— Howard Cheung, via e-mail 



The prize: 
The hollow-ground 
edge on this 6'/2-inch 
Japanese-style knife by Wusthof 
prevents vegetables from sticking 
to the blade by allowing air 
pockets to form, making it the 
ideal tool for cutting, dicing, or 
thinly slicing any vegetable, 
especially potatoes. Value: $105. 



A stylish way to serve 
deviled eggs 

Deviled eggs are a timeless 
favorite, but they tend to tip 
over on a platter. I like to serve 
deviled eggs on a bed of mixed 
whole olives that have been 
tossed in extra-virgin olive oil 
and fresh herbs. The olives pro- 
vide a colorful, pebbly nest that 
helps keep the eggs upright, and 
the match is even more delicious 
when I add some chopped olives 
or olive tapenade to the egg 
stuffing mixture. 

— Heather Lee, 
Lafayette, California 

New uses for leftover 
pear poaching syrup 

I noticed that author Arlene 
Jacobs discarded the leftover 
syrup after poaching pears for 
her Crisp Pear Strudel recipe 
(see Fine Cooking #55, p. 46). 
There's no need to toss it, as this 
delicious, pear-flavored liquid — 
spiced with vanilla, lemon, and 
ginger — can be strained and 



made into one of a trio of re- 
freshing frozen desserts. Freeze 
the syrup in a wide, shallow bowl 
and scrape it to make a granita; 
pour it into an ice-cream maker 
to make sorbet; or freeze the 
syrup in paper cups and add 
wooden sticks to make popsicles. 
— Peter Callis, via e-mail 

Make less of a mess 
with your stand mixer 

I have a large stand mixer with 
metal arms that hold the work 
bowl in place. When I do a mix- 
ing job that involves adding 
ingredients while the mixer is 
running, I always put a large 
sheet of waxed paper between 
the bowl and the base of the 
mixer to catch any spills and to 
keep the mixer base clean. I 
make sure the sheet is large 
enough to cover several inches 
of counter space on either side 
of the mixer. This helps keep 
cleanup to a minimum. 

— Marian Cabello, 
Portland, Oregon 



Perfectly shaped patties 
for pan-frying 

To make uniform, round crab 
cakes, potato cakes, or falafel 
patties, use a two-piece lid from 
a Ball canning jar. Fill and pack 
the lid with the mix. Then shave 
off the excess with the back of a 
knife. Push up on the removable 
disk of the lid to get the patty 
out, slide it off the lid, and it's 
ready for pan frying. 

— Bill Kasenchar, 
via e-mail 

List farmers' market buys 
for easy meal planning 

I love going to my local farmers' 
market but there's so much 
beautiful produce to choose 
from that I often come home 
with much more than I need. To 
keep from wasting any of those 
fruits, vegetables and herbs, 
I keep a running list on my re- 
frigerator door of everything 
I bought, when I bought it, and 
the quantity. Glancing at the 
list helps me quickly plan sum- 
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mer meals that take full ad- 
vantage of all that produce while 
it's fresh. 

— Colleen Lanigan Ambrose, 
Seal Beach, California 

An unconventional way 
to start charcoal 

I buy cheap, bulk bags of un- 
seasoned potato chips from my 
local warehouse store to light 
the charcoal for my grill. The 
chips are more affordable than 
fire-starting bricks, and they 
usually don't taste very good, so 
I don't feel bad about burning 
them. The grease-soaked chips 
have a large surface area to vol- 
ume ratio, and they burn hot 
enough to start even hardwood 
charcoal thoroughly. Unlike 
lighter fluid, potato chips don't 
contain any harmful additives, 
and this is also a great way to get 
rid of old, stale chips. Just put a 
generous layer of potato chips 
under the coals and light them 
in various places. If you use a 
chimney charcoal starter, put a 
sheet of newspaper on the bot- 
tom grate, followed by the chips 
and then the charcoal; this pre- 
vents the smaller chips from 
falling through the grate. 

— Austin Liu, 
San Leandro, California 

Less greasy eggplant 

I like to brush a bit of egg white 
on eggplant slices before pan 
frying them or oiling them for 
the grill; this seals the cut sur- 
faces of the eggplant and pre- 
vents them from absorbing a 
lot of oil. 

— Leyla Gborbani, 
via e-mail 

Boil potatoes and eggs 
together for potato salad 

When I make potato salad, I find 
it convenient to start boiling the 
potatoes in a stainless-steel pot 
and then add the eggs to the 
samepotafter 15 minutes. Once 
the potatoes are tender, I drain 




off the water and leave both the 
potatoes and eggs in the pot to 
cool. When they're cool enough 
to handle, I peel and dice them, 
add mayonnaise and seasonings, 
and mix them in the same pot. 
Then I transfer the finished 
potato salad to a serving bowl. 
One less pot and bowl to clean. 

— Katby Walden, 
Rock Hill, South Carolina 

Peach canning shortcut 

I'm lucky to live near several 
peach orchards, and I love to can 
these plentiful summer peaches 
for use in desserts and crisps 
during the winter. When can- 
ning peaches, I peel and pit the 
fruit and, instead of keeping a 
pot of hot sugar syrup on the 
stove to fill the jars, I put V3 cup 
sugar inthe bottom of each ster- 
ilized jar, add the peaches, and 
fill the jar with boiling water, 
leaving V2 inch of headspace at 
the top. Then I process the jars 
10 minutes longer than usual (to 
finish dissolving the sugar) in a 
boiling-water canner. This saves 
me a lot of sticky cleanup from 
the sugar syrup and reduces a 
step in the canning process. The 
sugar ultimately dissolves, and 
the result is a beautiful jar of 
summer fruit. 

— Laura Dean, 
via e-mail 



Fill a pepper mill with 
seafood-friendly spices 

Two of the least-used spices in 
my spice rack are whole fennel 
and coriander seed, even though 
I love their flavors. These two 
spices are wonderful on fish and 
seafood, but they're seldom 
called for in recipes. In an effort 
to use them up, I filled a spare 
pepper mill with the fennel and 
coriander seeds, plus some 
whole black peppercorns, and 
put the (labeled) pepper mill 
beside my stove. Now I reach 
for my special pepper mill when- 
ever I'm cooking seafood, which 
is quite often. This wonderful 
seasoning has even found its way 
to the dining room table, where 
it's a nice addition to vegetables 
and salads. 

— Sheila Kerr, 
Mansonville, Quebec 

A tea infuser doubles as 
a sugar or spice shaker 

While looking for a sifter to dust 
some paprika over my chicken, 
I picked up my spring-loaded 
tea infuser instead. I dipped the 
infuser into my jar of paprika 
and shook it over the chicken. It 
did a great job, distributing just 
the right amount of paprika with 
no mess. Then I tried it with con- 
fectioners' sugar and it worked 
just as well. To clean the infuser, 
just give it a quick rinse under 
the tap. 

— Genevieve Jaskiewicz, 
Stoney Creek, Ontario 

Grate and season 
breadcrumbs in one step 

When making breadcrumbs in 
my food processor, I add some 
freshly washed herbs and sea- 
sonings in with the stale bread 
before turning on the machine. 
This eliminates the second step 
of adding seasonings, and the 
breadcrumbs absorb any mois- 
ture left on the herbs. 

— Nancy J. Cruz, 
East Providence, Rhode Island ♦ 




Screw Caps 
Shed Their 
Cheap 
Reputation 



by Tim Gaiser 
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If you've shopped for wine lately, 
you may have noticed that 
bottles you'd actually consider 
buying are sporting a screw cap 
rather than a cork. What's going 
on here? The screw cap is getting 
respectable. For centuries, cork 
has been the stopper of choice 
for sealing wine, but it's far from 
perfect, which is why screw-cap 
wine bottles could be more than 
a passing thing. 

True cork has history 

Cork comes from the bark of a 
particular species of oak, with 
most cork-producing trees in 
Portugal, Spain, and Algeria. 
After the actual corks are cut, 
they're rinsed, most often in hy- 
drogen peroxide or chlorine. 
While this bleaches the cork to a 
uniform color and rids it of mold, 
it can also create problems. 

When a wine is "corked," resid- 
ual bleach is the culprit. A com- 
pound called trichloranisole (TC A) , 
which taints the finished wine, 
can result. If you've ever smelled a 
musty, wet-cardboard odor when 
tasting wine, you know what I 
mean. ( If you haven't, chances are 
you will: it's estimated that 2 to 
10 percent of all cork-finished 
wines are affected byTCA.) 



Synthetic corks solve one 
problem but may cause others 

A growing number of wineries are 
using alternatives to natural cork. 

Synthetic corks made of poly- 
mer were originally thought to be 
the answer to TCA spoilage. But 
they're turning out to cause prob- 
lems, too. Peter Bell, winemaker 
at Fox Run Vineyards in New 
York's Finger Lakes region, says 
that synthetic corks seem to ad- 
mit more oxygen than a natural 
cork. "Wines that I know to be 
delicious with beautiful aromas 
seem to lose those qualities more 
quickly under synthetic cork," he 
says. Bell has found that Riesling 
and Pinot Noir seem to be more 
vulnerable than Cabernet Sauvi- 
gnon or Chardonnay. 

Composite corks are made 
from natural cork particles held 
together by a binder. While some 
are easy to remove and leave no 
trace elements in the wine, the 
worm on the corkscrew can cause 
the cork to crumble, leaving par- 
ticles in the wine . And the binder, 
say many winemakers, imparts an 
odor to the wine. 

Screw caps are gaining ground 

Despite its association with bad 
wine, the screw cap (also known 



Screw-cap wines you'll want to drink 

Retail prices are approximate. 



Australia 

❖ Rosemount Estate 2002 
Diamond Riesling, $9 

❖ Wynns Coonawarra 
Estate 2002 Riesling, $12 

❖ 2002 Jacob's Creek 
Reserve Riesling, $1 3 

❖ 2002 Annie's Lane 
Riesling, $1 4 

❖ 2002 Wolf Blass Gold 
Label Riesling, $14 

❖ Penfolds Eden Valley 2002 
Riesling, $18 

■ ❖ 2002 Mount Horrocks 
I Riesling, $21 



I 



❖ 2002 Grosset Polish Hill 
Riesling, $30 

California 

❖ Bonny Doon Ca' del Solo 2002 
Big House White, $10 

❖ Bonny Doon Ca' del Solo 2002 
Big House Red, $10 

❖ Bonny Doon Clos de Gilroy, $1 2 

❖ Bonny Doon Old Telegram 
2002, $30 

❖ Sonoma-Cutrer 1 999 
Founder's Reserve, $65 

❖ PlumpJack Cabernet Sauvi- 
gnon Reserve 1 999, $1 65 
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by the trademark name, Stelvin) 
is probably the most effective 
way to seal a bottle of wine, as it's 
airtight and leaves little chance 
for contamination. 

Wineries especially keen on 
screw caps use them for pre- 
mium wines. Winemakers in 
New Zealand and Australia are 
particularly enthusiastic. In the 
United States, wineries in both 
Oregon and California are start- 
ing to embrace screw caps, in 
particular, California's Bonny 
Doon Vineyard winemaker Ran- 
dall Grahm, who admits that he's 
"privileged to have customers 
who are open-minded to experi- 
mentation and innovation." 

"A lot lies in the package de- 
sign," says Michael Skurnik, a 
wine importer who carries pre- 
mium screw-cap wines. "The 
bottles needn't look down- 
market." (Some wine lists denote 
screw-cap bottles as "cork free.") 

But can wine breathe 
without a cork? 

Some worry that a screw cap, 
which is airtight, will arrest 
aging, arguing that cork, porous 
and flexible, can let minute 
amounts of oxygen into the 
bottle. Ed Sbragia, chief wine- 



France 

❖ Paul Blanck 2001 Alsace Pinot 
Blanc, $14 

New Zealand 

❖ Villa Maria Private Bin 2002 
Sauvignon Blanc, $1 2 

❖ Lawson's Dry Hills 2002 
Sauvignon Blanc, $1 3 

❖ Jackson Estate 2002 
Sauvignon Blanc, $1 4 

❖ Kim Crawford 2002 Sauvignon 
Blanc, $17 

❖ Kim Crawford 2002 
Chardonnay, $1 7 



maker of Beringer vineyards in 
the Napa Valley, says he's reluc- 
tant to change until there's 
something that works as well 
as a cork. "I think of wine as a 
living, breathing thing, and I be- 
lieve it benefits when a good- 
quality cork is used." But Vernon 
Singleton, professor emeritus of 
enology at the University of 
California at Davis, says that a 
properly corked bottle admits 
little if any oxygen. The good ef- 
fects of bottle aging, he con- 
tends, depend on slow-term 
changes that happen without 
oxygen. For now, the debate 
goes on. 

In my opinion, screw caps are 
appropriate for less expensive 
wines meant to be drunk within 
a year or so. But, as both a som- 
melier and a wine drinker, I'm 
reluctant to give up the uncork- 
ing and decanting rituals that go 
along with an aged bottle of fine 
wine. So, despite the problems 
inherent in cork, I think it will be 
a while bef ore we say goodbye 
to this time-honored method of 
stoppering a wine bottle. 

Tim Gaiser, a master sommelier, is a 
contributing editor to Fine Cook- 
ing. He lives in San Francisco. ♦ 



❖ Wairau River 2002 Sauvignon 
Blanc, $18 

❖ Kumeu River 2001 Chardon- 
nay, $25 

❖ Felton Road 2001 Pinot Noir, $35 

❖ Villa Maria Reserve 2002 Pinot 
Noir, $35 

Oregon 

❖ 2001 Willakenzie Estate 
Pinot Blanc, $18 

❖ 2001 Willakenzie Estate 
Pinot Noir, $25 

❖ 2001 Argyle Merlot, $30 

❖ 2001 Argyle Syrah, $30 




READER SERVICE NO. 96 



The Handy-est Cooking Tool 
You'll Ever Own ! 




REPLACES TONGS FORKS SPATULA 



• Tunis, flips, moves and carries food in a flash. 

• Does not Meed or mark meats. 

• Does not scrape up grease like a spatula. 

• Makes food handling quicker, safer & easier. 

• Dealer inquiries welcome. 



Order online at: 
www.pigtailff.com 
or call 518-398-6617 



PIG TAIL 

FOOD FLIPPER 



READER SERVICE NO 3t 
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for a Crowd 





A juicy top sirloin— paired with 
seasonal salads— is the perfect 
fare for a casual summer meal 



by Molly Stevens 



There are few things I enjoy 
more than spending a long 
summer evening sharing a 
meal with friends on a breezy 
porch or around a picnic 
table. In planning the menu for a 
night like this, I keep in mind that 
I'll want to be outside lazing about 
as much as my guests, so I plan on 
lighting up the grill, and I try to 
avoid too much last-minute fussing. 

A large sirloin steak is ideal f or a 
casual summer dinner. It's afford- 
able and tasty, and because of its 
Flintstonian proportions, you can 
serve six people with it. To go with 
the sirloin, I make a couple of 
simple salads full of seasonal ingre- 
dients — tomatoes, greens, and bell 
peppers — and a creamy dessert that 
shows off ripe seasonal fruit. 

Season the steak ahead 
and surround it with good, 
fresh vegetables 

I 've learned that a key step to giving 
a steak great flavor is seasoning 
it ahead of time — in fact, a good 
24 hours in advance. I season it gen- 
erously, too — about 1 Vi teaspoons 
of kosher salt for a 3-pound steak. 
While this technique counters the 
salt-at-the-last-minute theory that 
many of us have learned, it does 
amazing things for the savor of the 

meat, trust me. (Continued) 
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Menu 



Grilled Top Sirloin 
with Wine-Braised 
Shallots 

Grilled Bread 

Salad with 

Tomatoes 

& Spicy Greens 

Roasted Red 
& Yellow 
Pepper Salad 

Zabaglione with 
Summer Fruit 
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Instead of messing around with 
tricky sauces for the steak, I make a 
compote of shallots braised in red 
wine. It's a great complement to the 
steak and can be made up to a week 
in advance. 

Next, I thinkabout what's good at 
the farmstand at the moment, since 
the better the produce, the less 
work is required of the cook. The 
grilled bread salad I've included 
here makes the most of ripe toma- 
toes and sharp salad greens, and 
grilling the bread is in keeping with 
the outdoor feel of the menu. The 
colorful bell pepper salad is a flex- 
ible dish. You can roast the peppers 
a few days ahead if you like, and 
then just bring them to room tem- 
perature and drizzle them with a 
simple red-wine vinaigrette right 
before your guests arrive. 

For dessert, I make my own ver- 
sion of zabaglione (pronounced 
zah-bahl-YOH-nay), an Italian 
mousse-like custard, and spoon it 
over ripe berries or peaches. Al- 
though it isn't traditional, I add a 
bit of gelatin to the custard so that 
I can make it a day in advance. If 
your schedule allows you to make 
the zabaglione within a few hours 
of your party, skip the gelatin. 



Buying a top sirloin 

Selecting the right cut of meat for this meal 
requires some care since sirloin is a very 
general label that refers to a range of dif- 
ferent steaks. The best part of the sirloin is 
the top sirloin, also called top butt, center- 
cut sirloin, or hip sirloin. Steer away from 
cuts labeled bottom sirloin or bottom butt. 
Be sure to buy a steak that's at least 
V/2 inches thick — any thinner and it will 
grill too quickly and become dry and over- 
done. Also be sure to get choice grade (or 
prime, if you're feeling flush) and not 
select. I find that certified Black Angus or 
other specialty brands can be another 
assurance of good-quality meat. 






Grilled Top Sirloin 

Serves six. 

Figure 5 to 7 ounces of 
steak per person. Buy two 
smaller steaks if you can't 
find one big enough to serve 
six. If you aren't able to 
season the meat at least 
1 2 hours in advance, do it 
right before cooking, but use 
only 3 A teaspoon kosher salt. 

2V2- to 3-pound top sirloin 

steak, IV2 to 2 inches thick 
1 Vi teaspoons kosher salt; 

more as needed 
Olive or vegetable oil 
Freshly ground black pepper 

(optional) 
Shallots Braised in Red 

Wine (see the recipe 

opposite) 



The day or morning before 
you plan to cook the steak, 
sprinkle both sides of it with 
the salt. Set it on a large 
plate, cover loosely (waxed 
paper works well), and refrig- 
erate for 1 2 to 24 hours. 

About an hour before 
you're ready to cook, remove 
the steak from the refrigera- 
tor. Prepare a medium-hot 
charcoal fire or heat a gas 
grill to medium high. Wipe 
the steak dry with paper 
towels, coat very lightly with 
oil, and season with pepper 
if you like. Put the steak on 
the grill, watching for flare- 
ups especially when cooking 
the first side. (If the flames 
threaten to char the entire 
steak, move it off to the side 



for a few moments until the 
fire calms.) Grill 8 to 9 min- 
utes per side for medium 
rare, a minute or two longer 
per side for medium. Check 
for doneness by making a 
small cut into the steak and 
peeking— if the meat looks 
a shade less done than you 
like, it's ready. Move the 
steak to a carving board, 
cover loosely with foil, and 
let rest for 5 minutes (it will 
continue to cook a bit more) 
To serve, either carve the 
steak into six pieces or into 
1 /4-inch slices (see the side- 
bar above right). Spoon any 
collected juices onto the 
meat and top each serving 
with the braised shallots. 
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Thin slices or 
smaller steaks 

When it comes to carving the 
steak, there are two options, 
and I choose one or the other 
depending on my mood and 
the crowd. Sometimes it's 
nice to serve everyone his or 
her own piece of steak — just 
be sure to set the table with 
good steak knives. Other 
times, I'll carve the entire 
steak into thin slices. This 
tends to work best if you're 
serving buffet style or if you 
have a mix of light and big 
eaters. Also, since top sirloin 
is a meaty and flavorful cut, 
but not quite as tender as 
some steaks, slicing it thinly 
is a good option. 



Shallots Braised 
in Red Wine 

Serves six. 

Any leftover braised shallots 
will make a wonderful 
topping for bruschetta or 
sandwiches. 

1 pound shallots 

2 tablespoons unsalted 
butter 

Kosher salt and freshly 
ground black pepper 

2 tablespoons Cognac 

Vi cup dry red wine (such as 
Syrah or Zinf andel) 

1 teaspoon fresh thyme 
leaves, plus V2 teaspoon 
lightly chopped thyme 
leaves 

V4 teaspoon red-wine 
vinegar; more to taste 




Trim and peel the shallots 
(keep some of the root end 
intact to hold them together 
during cooking) and sepa- 
rate or cut any large ones in 
two. Heat the butter in a 
medium skillet over medium- 
high heat. Add the shallots 
and season with salt and 
pepper. Cook, tossing fre- 
quently, until brown in spots 
and fragrant, 3 to 5 minutes. 
Add the Cognac. If you're 
cooking over gas, tilt the 
pan to ignite the brandy. 
On an electric stove, hold 
a match to the pan to light 
the brandy. Let the flames 
die down and then cook until 
there's only a glaze in the 
bottom of the pan. Add the 
wine and the 1 teaspoon 
thyme leaves, bring to a 



simmer, reduce the heat to 
medium-low, and cover. 
Cook until the shallots are 
completely soft and falling 
apart, 40 to 45 minutes 
(check every 5 minutes to be 
sure the pan isn't dry; add 
up to 2 tablespoons water 
as needed each time). 
Uncover and reduce any 
excess liquid to a glaze over 
medium heat. Stir and taste 
for seasoning. Reserve at 
room temperature for a 
couple of hours or refrigerate 
if making farther ahead. 

To serve with the steak, 
stir the chopped thyme into 
the shallots and bring to 
room temperature if they've 
been refrigerated. Season 
to taste with the vinegar. 



Timeline 

A few days before: 

❖ Braise the shallots. 

❖ Roast and peel the 
peppers. 

The night before: 

❖ Salt the steak. 

❖ Make the zabaglione. 

An hour before 
serving: 

❖ Let the peppers 
come to room 
temperature and 
dress them. 

❖ Let the braised 
shallots come to 
room temperature. 

❖ Slice the bread for 
the salad. 

❖ Make the tomato- 
scallion mixture for 
the bread salad. 

❖ Slice the fruit and 
crush the cookies 
for dessert 

Half an hour 
before serving: 

♦> Grill the steak and 
the bread. 

❖ Let the steak rest 
while you assemble 
the bread salad. 
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Grilled Bread Salad 
with Tomatoes & 
Spicy Greens 

Serves six. 

The best greens for this 
salad are something pep- 
pery but not too rugged, 
such as arugula, mizuna, or 
baby mustard greens. If the 
greens are long, tear them 
into 2- to 3-inch pieces. 
Grill the bread alongside 
the steak and then assemble 
the salad while the meat 
is resting. 

3 tablespoons dry vermouth 
1 teaspoon grated lemon 

zest 

V2 teaspoon ground 

coriander 
Kosher salt and freshly 

ground black pepper 
1 pound juicy ripe tomatoes 

(about 3 medium), cored 

and cut into 1-inch pieces 

4 scallions, white and green 
parts, thinly sliced on the 
diagonal 

Va cup extra-virgin olive oil; 

more for the bread 
10 to 12 ounces day-old 

crusty country bread 

(not sourdough) 
1 clove garlic, cut in half 

crosswise 

1 cup basil leaves, torn 

2 cups spicy greens, such 
as arugula, mizuna, or 
baby mustard greens 

Va cup pine nuts, lightly 
toasted 



In a medium bowl, stir to- 
gether the vermouth, lemon 
zest, coriander, and Vi tea- 
spoon salt. Add the 
tomatoes and scallions. Stir 
in the olive oil and set aside 
for up to an hour. 

If you're making this 
salad without the rest of the 
menu, prepare a charcoal 
grill so it's medium-hot or 
heat a gas grill to medium- 
high. If you're cooking the 
steak, use the same fire to 
grill the bread. 

Cut the crust off the 
bread; don't worry about re- 
moving all of it, just the 
heaviest, chewiest parts. 
Cut the loaf lengthwise into 
3 /4-inch slices. Brush the 
slices lightly with olive oil 
and grill them around the 
perimeter of the fire until 
uniformly golden, about 
4 minutes per side. Avoid 
charring the edges as best 
you can. Remove the bread 
and rub all sides with the 
cut face of the garlic. 

To assemble the salad, 
tear or chop the bread into 
3 /4-inch pieces and put them 
in a large salad bowl. Add 
the basil and greens and 
then the seasoned tomato- 
scallion mixture. Toss gently 
with a large spoon to com- 
bine. Season with salt and 
a few generous grinds of 
black pepper. Add the pine 
nuts, toss, and serve. 



Roasted Red 
& Yellow 
Pepper Salad 

Serves six. 

This is the time to pull out 
your best extra-virgin olive oil. 
The peppers can be roasted, 
peeled, and seeded several 
days before you make the 
salad. If you can't find yellow 
peppers, use all red. 

2 red bell peppers 
2 yellow bell peppers 

2 teaspoons red-wine 
vinegar 

3 tablespoons extra-virgin 
olive oil; more as needed 

1 tablespoon capers, rinsed 
and coarsely chopped 

Kosher salt and freshly 
ground black pepper 

2 to 3 tablespoons roughly 
chopped fresh flat-leaf 
parsley 

Roast the peppers on a hot 
grill, over a gas burner (hold 
with tongs), or on a baking 
sheet under the broiler, turn- 
ing frequently, until blistered 
and charred all over. Put the 
hot peppers in a glass or 
metal bowl, cover tightly 
with plastic wrap, and let 
steam until cool enough to 
handle, 1 5 to 20 minutes. 
Slip the skins off the 



peppers with your hands. 
To remove any charred 
specks, hold a peeled 
pepper over the sink with 
one hand, run the faucet and 
wet your other hand and use 
it to wipe the sides of the 
pepper, frequently cleaning 
your hand. (This avoids the 
flavor-flushing step of run- 
ning the water directly over 
the pepper.) 

When all the peppers are 
cleaned, set them on a cut- 
ting board and cut each in 
half. Remove the seeds and 
stems and flatten the pep- 
per. Cut the flesh into strips 
about 2 inches wide. The 
peppers can be prepared 
ahead to this point and piled 
into a bowl, drizzled with a 
bit of olive oil, and refriger- 
ated for a few days. 

To serve, arrange the 
pepper strips on a serving 
platter; if you've refrigerated 
them, take them out an hour 
before serving. Whisk to- 
gether the vinegar, 3 table- 
spoons of the oil, and the 
capers; season with salt 
and pepper. Pour the dress- 
ing over the peppers and 
scatter on the parsley. Serve 
immediately or let sit for an 
hour or two. 




Peel off the pepper skin with 
a wet hand. By moistening your 
hand, rather than the pepper, with 
running water, you won't wash 
away the pepper's sweef flavor. 



Finish the pepper salad with a 
sprinkling of fresh parsley. You 
can prepare the peppers days ahead 
and refrigerate. Let them come to 
room temperature before serving. 
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Zabaglione with 
Summer Fruit 

Serves six. 

Classic zabaglione is 
made with dry Marsala, 
but I like the way a spicy, 
floral Riesling pairs with 
ripe summer fruit. Look 
for an Alsatian-style dry 
or off-dry Riesling, or try 
Champagne, Sauternes, 
Vouvray, or Marsala, vary- 
ing the amount of sugar 
to balance the sweet- 
ness of the wine. 

4 large egg yolks 

Va cup granulated sugar 
(or up to Vz cup if 
using a wine that isn't 
as sweet) 

V2 cup Riesling (see the 
note above) 

V2 teaspoon unflavored 
powdered gelatin, 
softened in 1 table- 
spoon water (optional; 
see the note at right) 

1 tablespoon boiling 
water 

1 cup whipping cream 

1 tablespoon Amaretto 
or brandy, or to taste 

4 to 5 cups peeled, sliced 
summer fruit, like a 
mix of peaches, necta- 
rines, and berries 

Vi cup crushed almond 
macaroons or biscotti 
(or 6 Amaretti di 
Saronno cookies, 
crumbled) 



Fill a large bowl halfway 
with ice water. Set a large 
metal bowl on top of a 
pan of barely simmering 
water over medium-low 
heat (the water level 
should be about 2 inches 
below the bottom of the 
bowl). Put the yolks and 
sugar in the bowl and 
whisk vigorously until the 
yolks begin to thicken 
and lighten in color. Pour 
in the Riesling and con- 
tinue whisking until the 
mixture is thick enough so 
that the whisk leaves a 
trail as it passes through 
the mixture. This may take 
5 to 1 minutes, depend- 
ing on the heat of the 
water. Remove from the 
heat and whisk for 
another minute or so. 

In a small bowl, dis- 
solve the softened gelatin 
in the boiling water. 
Slowly whisk this into the 
zabaglione. Set the cus- 
tard bowl over the ice- 
water bath to cool while 
you whip the cream to 
stiff peaks. With a rubber 
spatula, fold the whipped 
cream and liqueur into 
the custard. Refrigerate 
for at least 4 hours but no 
more than 24 hours. 

To serve, arrange the 
fruit in six parfait glasses 
or dessert bowls. Spoon 



the zabaglione over the 
fruit and garnish with the 
cookie crumbs. 

Note: The gelatin pre- 
vents the zabaglione 
from separating in the 
refrigerator and lets you 
make the dessert up to 
a day ahead. If you plan 
to make the dessert the 
day you serve it, you can 
omit the gelatin, but be 
sure to chill the custard 
for 2 hours. 





Molly Stevens is a con- 
tributing editor to Fine 
Cooking and a co- 
author of One Potato, 
Two Potato. ♦ 



took for the trail. Whip the 
zabaglione in a bowl set over 
a pot of simmering water until 
the whisk's wires leave a trail. 



wine choices 

Start with rose and move on to a full-bodied red 



If you're inclined to serve wine as an aperitif, a tangy, 
dry rose or blush wine would be just the thing. (And if 
you happen to have some left in your glass, it goes well 
with the tomato and grilled bread salad, too.) Try the 
2001 Vin Gris de Cigarefrom Bonny Doon Vineyard in 
California ($1 0) or the 2001 Chateau Routas Rose 
($1 0) from France's Languedoc region. 

Moving to the main course, a lush, spicy red would 
be delicious and an especially good match for the 
grilled sirloin and the roasted pepper salad. Look for 



the 2002 Rosemount Estate Shiraz Cabernet from 
Australia ($8) or the 2001 Altos las Hormigas Malbec 
from Argentina ($10). 

Come dessert, reach for a wine that's as sweet as 
or sweeter than the zabaglione itself. My choice would 
be the 2000 Elderton Botrytis Semillon from Australia 
($1 9 for a 375ml bottle) or the 2001 King Estate Pinot 
Gris Vin Glace from Oregon ($18 for a 375ml bottle). 

Tim Gaiser, a master sommelier, is a contributing editor 
to Fine Cooking. Retail prices are approximate. 
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Making the Best 




Brush on olive oil 

A light coating of oil flavors the 
bread and helps it toast evenly. 



Use the cut side of a garlic clove for 
extra flavor, and then drizzle with a 
fruity olive oil or top as you please. 



Grill until crisp and golden 

For nice grill marks, be sure your grill and the 
grate are heated thoroughly before cooking. 



BY TASHA PRYSI 



I love hors d'oeuvres, and yet I struggle 
with them eveiy time I'm planning a 
menu. What can I make that people 
can eat while they mingle, that will 
please everyone's tastes, and that 
won't keep me holed up in the kitchen? 
Thankf ully, Italians came up with the an- 
swer: bruschetta. It's a brilliantly simple 
concept for summer entertaining. You 
toast good bread on the grill, rub it with a 
clove of garlic, and drizzle on your best 
extra-virgin olive oil. It's that simple, and 
if you haven't tried this before, believe 



me, grilled bread with garlic and olive oil 
is plenty delicious. But there's no need to 
stop there. Instead of, or in addition to, 
the garlic and oil, I prepare a bunch of 
toppings for the grilled bread, anything 
from the traditional tomato, basil, and 
mozzarella combo to something more 
unexpected, like a fig and walnut spread. 

A trio of bruschetta (pronounced broo- 
SKET-tah) is an excellent way to begin a 
casual outdoor party, especially if you're 
serving grilled food anyway, and it's easy 
to carry off if you're organized. But 



bruschetta doesn't just have to be a 
starter — it can be a great component of 
a casual summer menu, too. 

The key to stress-free entertaining at 
the grill is to act as though you're setting 
up camp. Once I'm in the backyard, I'd 
rather not scurry in and out of the house 
trying to pull together a meal out of two 
kitchens. Prepare as much as you can in- 
side, and then move everything else you'll 
need outside: cutting board, bread knife, 
olive oil, salt, pepper, baking sheets, serv- 
ing platters, and all of your toppings. All 
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Brusche 



you'll need to do as the bread comes off 
the grill is add the final touches and pass 
them or set them out f oryour guests. 

Traditional bruschetta is served just 
like this, hot off the grill. You can always 
grill the bread in advance (and truth be 
told, you can even toast it under the 
broiler) if timing or space on the grill is 
an issue, but I think you'll find that 
freshly grilled bruschetta — with bread 
that's warm, crisp, and lightly charred 
outside and still chewy inside — makes all 
the difference. 




Chopped Tomato with Garlic & Basil 

Yields about 3 cups. 

1 Vi pounds ripe tomatoes (about 5), cut into 

!/4-inch dice 
Kosher salt 
Pinch cayenne 

1 clove garlic, mashed to a paste with a pinch 
of salt (use a mortar and pestle or a knife) 

Va cup extra-virgin olive oil 

2 leafy sprigs basil, leaves picked and torn 
or roughly chopped 

Season the tomatoes well with salt and put them in 
a colander to drain for 5 to 10 minutes. Transfer the 
tomatoes to a bowl and fold in the cayenne, garlic 
paste, olive oil, and basil. Taste for seasoning and 
add salt or a pinch more cayenne if you like. 



Basic 

Bruschetta 

Serves eight to ten. 

1 -pound loaf rustic country 
bread or crusty baguette, 
sliced Vi inch thick (cut 
baguettes on the diagonal) 

Extra-virgin olive oil as needed, 
about Vi cup 

1 to 2 cloves garlic, peeled and 
halved (optional) 

Toppings (optional; see the 
recipes below and on the 
following pages) 

Coat one or two rimmed baking 
sheets with olive oil and set the 
bread slices on top in a single 
layer. Brush the tops with a little 
more oil and set aside until 
you're ready to grill. 

Light a charcoal fire and heat 
it until you can hold your hand 
above the grate for no more than 

2 seconds or heat a gas grill to 
medium high. Grill the bread 
until one side has dark grill marks 
or is a deep golden brown all 
over and then turn to toast the 
other side. As soon as the slices 
are done, rub with the cut side of 
the garlic, if using, and drizzle 
with more oil, or add a topping. 
Cut into serving-size pieces and 
serve right away. 



For more tasty 
bruschetta 
toppings, turn 
the page. 
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More bruschetta toppings 



The possibilities for topping bruschetta 
are virtually endless, but two things are 
key: use high-quality ingredients and 
keep it simple. The number of servings 
you'll get out of each topping recipe 
will depend on how large your bread 
slices are and how you plan to serve 
the bruschetta. The yield in each recipe 
should help you plan. 





Warm Herbed 
Goat Cheese 

Yields about 1 cup. 

Vi pound fresh goat cheese, 

softened at room temperature 
2V2 teaspoons finely chopped 

fresh thyme leaves; plus 1 or 

2 sprigs for garnish 
2 tablespoons extra-virgin 

olive oil; more for drizzling 
Freshly cracked black pepper 

Heat the oven to 350°F. In a 
small bowl, stir the goat cheese, 
chopped thyme, and oil until 
blended. Spread the cheese 
mixture in an ovenproof ceramic 
crock or small gratin dish. Drizzle 
with a bit more olive oil and top 
with a few grinds of black pep- 
per. Lay the thyme sprigs on top. 
Bake until the cheese is warm 
and creamy, about 10 minutes. 
Serve in the crock, surrounded 
with grilled bread. 





Rustic Green 
Olive Tapenade 

Yields about 2 cups. 

1 clove garlic 

2 salt-packed anchovies, rinsed 
and filleted, or 4 oil-packed 
anchovy fillets 

Kosher salt 

V2 pound green olives, such as 
Picholine or Lucques, rinsed 
and pitted 

3 tablespoons capers, rinsed well 

1 teaspoon finely chopped fresh 
savory leaves (optional) 

3 tablespoons chopped fresh 

flat-leaf parsley 
Va cup extra-virgin olive oil 

2 hard-cooked eggs, peeled and 
roughly chopped 

With a mortar and pestle, pound 
the garlic and anchovies to a 
smooth paste with a pinch of salt. 

In a food processor, combine 
the olives and capers and pulse 
until the ingredients are roughly 
chopped. Transfer the mixture to a 
bowl and stir in the garlic-anchovy 
paste, herbs, olive oil, and eggs. 



Tricks for the 
best bruschetta 

Choose rustic country 
bread or crusty baguettes. 

Cut slices Vi inch thick, and for 
baguettes, slice on a diagonal to 
get longer pieces, which are 
easier to handle on the grill. I 
brush the bread with olive oil so 
it browns more evenly on the 
grill. A quick way to do this is to 
coat a baking sheet with olive oil 
and set the slices in it in a single 
layer. Brush the tops with a little 
more oil (or flip the slices) and set 
aside until you're ready to grill. 

Build a medium-hot fire. 

Whether you're using charcoal or 
gas, the fire should be medium 
hot. Too hot and the bread will 
burn; too cool and the bread dries 
out before it gets nice grill marks. 
The second side never marks 
quite as well as the first, so be 
patient with the first side. 

Cut into manageable 
serving pieces. 

In most cases, I put on the top- 
ping and then cut the bruschetta 
into manageable serving-size 
pieces. This is an efficient, time- 
saving technique, but some loose 
toppings may fall off. Just top 
with as much you can, and then 
cut and add more topping as 
needed. If you plan to hold the 
bruschetta for a while, be sure 
to cut the bread while it's warm 
or it tends to crack. 





Fresh Ricotta with Lemon, 
Black Pepper & Mint 

Yields about 1 cup. 

10 ounces fresh whole-milk ricotta 

cheese (1 Vz cups) 
1 teaspoon finely chopped 

lemon zest 
Kosher salt 

1 clove garlic (optional) 
Freshly cracked black pepper 
Extra-virgin olive oil for drizzling 
1 or 2 sprigs mint, leaves picked and 
finely chopped 

Combine the ricotta, lemon zest, and 
salt in a small bowl. Rub the grilled 
bread with garlic, if using, and spread 
the cheese mixture on top. Season 
with a few twists of pepper, drizzle 
with the olive oil, and scatter the mint 
on top. 



Anchoiade with Figs 
& Walnuts 

Yields about 3 U cup. 



3 ounces dried figs (about 8), 
stems removed, flesh coarsely 
chopped 

1 ounce OA cup) shelled walnut 
halves 

8 to 1 oil-packed anchovy fillets 
3 cloves garlic 
Kosher salt 

Va cup extra-virgin olive oil 

2 teaspoons Cognac 
Freshly ground black pepper 
Shavings of Parmigiano 

Reggiano or aged Manchego 
made with a vegetable peeler 

Put the figs, walnuts, anchovies, 
garlic, and Va teaspoon salt in a 
food processor. Process until 
finely chopped. Add the olive oil, 
Cognac, and a few twists of 
pepper and process again to 
make a somewhat coarse paste. 

Taste and adjust the season- 
ings, if necessary. Spread the 
anchoiade on the grilled bread 
and top with a few of the 
cheese shavings. 



Tasha Pry si, a former cook at 
Chez Panisse in Berkeley, 
California, teaches and writes 
about cooking. ♦ 
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A Fresh Approach 



For a standout 
side dish, flavor 
the beans during 
cooking and 
toss them— still 
warm— with an 
intense dressing 

by Martha Holmberg 




]hen I have people over for dinner 
fin the summer, I like to serve an 
antipasto-style meal — bowls and 
platters of salad-type dishes built 
around seasonal produce — and just 
about every one of my menus includes a bean 
salad. They're delicious when you make them 
right, and they're a nice vegetarian option be- 
cause they feel substantial. But that can be a 
problem, too: A lot of bean salads that I've 
tasted have been heavy and bland. To avoid 
that trap. I keep three key points in mind 
when I make my salads. 

Beans alone can't do the trick. On their 
own, beans are pretty starchy, so they really 
benefit from contrasting flavors and texture, 
like acidity, aromatics, and crunch. I always 
include another vegetable, like tomatoes, pep- 
pers, or corn. I also put a ton of fresh herbs in 
my salads f or complexity and zip. 

The vinaigrette has to deliver a powerful 
punch. Beans have an uncanny way of soaking 
up flavor, so you need a sauce with a real kick 
f or it to stay bright. I use a lot of salt and pep- 



per, and something else strong, like a ground 
spice or anchovies. (Note to readers who 
don't like anchovies: Please include the an- 
chovies whenyou make the white bean recipe. 
You won't actually taste them, but if they 
aren't there, the salad won't be as good.) 

I also use citrus juice a s my acid because I 
like the way the fruitiness works with the 
creamy, starchy beans. I double up on the cit- 
rus flavor with some grated zest, too, which 
adds a lovely fragrant note to the salads. 

The oil doesn't go in until the end, so the 
beans drink up more flavor. I first toss the still- 
warm beans with all the dressing ingredients 
except the oil. When the beans have soaked up 
all the liquid, I fold in just enough oil to 
moisten and separate the beans. This gets the 
flavors blended throughout the dish and not 
just on the surface of the beans. 

You can make these salads ahead of time 
and keep them in the refrigerator, but be sure 
to let them come almost to room temperature 
before serving to let the flavors blossom and 
the beans become nice and tender again. 



Threejrjcks to make bean salads special 

m 




Make an extra-bold dressing that 
livens up the beans. 



Include other ingredients to create Add the oil last, after the beans 
more layers of texture. have soaked up the other flavors. 
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to Bean Salads 



White Beans with Garlic, Lemon & Parme 

Serves four to six. 



FOR THE BEANS: 

1 cup dried white beans, such as Great 
Northern (to yield about 3 cups cooked) 
or 1 29-ounce can white beans 

1 Vi teaspoons kosher salt 

Vi small onion 

1 3-inch sprig fresh rosemary 

FOR THE DRESSING: 

'A cup extra-virgin olive oil 

3 cloves garlic, peeled and smashed 

1 3-inch sprig fresh rosemary 

3 anchovy fillets, rinsed and roughly 

chopped (optional, but great) 
'A cup finely grated fresh Parmigiano 

Reggiano (about V2 ounce) 
% teaspoon kosher salt 
'A teaspoon freshly ground black pepper 
1 teaspoon finely grated lemon zest 
Vt cup fresh lemon juice 

TO ASSEMBLE: 

1 pint cherry or grape tomatoes, halved 
Vz cup coarsely chopped fresh flat-leaf 
parsley 

Cook the dried beans following the method 
on p. 46. Transfer them to a large bowl and 
keep them warm. (If using canned beans, 
rinse and drain them well.) 

Meanwhile, in a small saucepan or skillet, 
combine the olive oil, garlic, and rosemary. 
Heat gently until the rosemary starts to sizzle 
lightly, remove the pan from the heat, and 
leave to steep for about 20 minutes. Discard 
the rosemary. 

Take the garlic cloves from the oil (reserve 
the oil) and put them in a food processor, 
along with the anchovies, grated cheese, 
salt, pepper, zest, and lemon juice. Process 
to a fairly smooth mixture. Taste for season- 
ing; the dressing should be highly seasoned. 

Toss the dressing with the warm beans, 
using a rubber spatula to gently fold so the 
beans get well coated but not smashed. Let 
the beans sit for a few minutes and then toss 
a few more times. It may seem like too much 
liquid at first, but the beans will gradually 
absorb it all. Fold in the reserved infused 
oil, the tomatoes, and the parsley. Taste for 
seasoning and serve. 




You can make all of 
these salads up to 
one day ahead, but 
let them come fully 
to room temperature 
before serving. 
Freshen the flavor of 
the salad by adding 
more fresh herbs and 
a squeeze of citrus 
right before serving. 






pup 






How to oook dried beaos for a salad 



You can enhance the flavor of any 
bean dish by cooking the beans with 
flavorful ingredients at the outset. 
I use the following method, changing 
the herb according to the flavors in the 
final dish. You'll notice that I add salt 
at the beginning of cooking. Some 
recipes say that this toughens the 
skins and slows the cooking, but I've 
never found either to be true, and early 
salting allows the flavor to penetrate 
the beans better. 



Use the quantities of beans 
and flavorings listed in each 
recipe. Spread the beans on a baking 
sheet and feel for any stones. Rinse the 
beans well, put them in a large pot, 
cover by 3 to 4 inches of water, add the 
salt, onion, and herbs, and bring to a 
boil. Reduce the heat to a simmer, 
cover, and cook until the beans are very 
tender but not falling apart, 45 minutes 
to 1 Vi hours, longer if necessary. Start 
checking early because beans cook at 



different rates; if the water level gets 
low, add more. When the beans are 
cooked, let them cool in their liquid for 
about 1 5 minutes and then drain. 

Quick tip: A pressure cooker can 
give you a head start on cooking the 
beans, but don't fully cook them that 
way because it's hard to control the 
final texture. Pressure-cook the beans 
for about 20 minutes, uncover, and 
then simmer until the texture's perfect. 




Beans with Mango, Citrus, & Crunchy Jicama 

Serves four to six. 



The canned chipotle chile 
is a smoked, dried jala- 
pefio that's canned in a 
spicy sauce called adobo. 
Look in the Mexican foods 
section of your grocery 
store. You can freeze the 
extra in a plastic container 
for up to a year. 

FOR THE BEANS: 

1 cup dried black beans 
(to yield about 3 cups 
cooked) or 1 29-ounce 
can black beans 

1 Vi teaspoons kosher salt 

Vi small onion 

4 4-inch fresh basil stems 

FORTHE DRESSING: 
1 teaspoon finely grated 

orange zest 
'/4 cup fresh orange juice 

1 teaspoon finely grated 
lime zest 

Vi cup fresh lime juice 

2 teaspoons granulated 
sugar 

1 teaspoon finely minced 
canned chipotle chile in 
adobo sauce, seeded 

1 teaspoon minced garlic 

Y2 teaspoon kosher salt 

Vi teaspoon freshly 
ground black pepper 

TO ASSEMBLE: 

1 ripe mango, cut into 

Vi-inch dice (to yield 

about 1 Vi cups) 



1 cup Vi-inch diced jicama 
(about half of a 2-pound 
jicama; see From Our 
Test Kitchen, p. 76) 

2 tablespoons minced 
red onion 

Vi cup finely sliced 
fresh basil 

3 tablespoons extra-virgin 
olive oil 

Cook the dried beans fol- 
lowing the method above. 
Transfer them to a large 
bowl and keep them warm. 
(If using canned beans, 
rinse and drain them well.) 

Meanwhile, make the 
dressing by whisking to- 
gether the orange zest and 
juice, the lime zest and 
juice, the sugar, chipotle, 
garlic, salt, and pepper 
until the sugar has dis- 
solved. Toss the dressing 
with the warm beans, using 
a rubber spatula to gently 
fold so the beans get well 
coated but not smashed. 
Let the beans sit for a few 
minutes and then toss a 
few more times. It may 
seem like too much liquid 
at first, but the beans will 
gradually absorb it all. Fold 
in the mango, jicama, 
onion, basil, and olive oil 
and serve. 
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Pink Beans with Roasted Red Pepper, Lemon 

Serves four to six. 



FOR THE BEANS: 

1 cup dried pink beans (to yield about 3 cups 

cooked) or 1 29-ounce can pink beans 
1 Vi teaspoons kosher salt 
V2 large shallot or V* small onion 
10 4-inch fresh cilantro stems 

FOR THE RED PEPPER & DRESSING: 

1 medium red bell pepper 

2 tablespoons minced fresh hot chile, such 
as jalapeho or serrano; more to taste 

2 tablespoons minced shallot 

2 teaspoons minced garlic 

2 teaspoons sweet paprika 

1 teaspoon ground cumin 

Vi teaspoon kosher salt 

V* teaspoon freshly ground black pepper 

1 teaspoon finely grated lemon zest 
Vi cup fresh lemon juice 

V4 cup extra-virgin olive oil 

Vi cup chopped fresh cilantro 

V4 cup chopped fresh flat-leaf parsley 

2 tablespoons chopped fresh mint 

Cook the dried beans following the method 
at left. Transfer them to a large bowl and 
keep them warm. (If using canned beans, 
rinse and drain them well.) 

While the beans are cooking, heat the 
broiler to high. Put the red pepper on a small 
foil-covered baking sheet and broil until the 
skin is completely charred, turning to char all 
sides. When the pepper is blackened, wrap it 
loosely in the foil and leave it to steam and 
cool. When cool enough to handle, pull out 
the core, scrape off all the skin, scrape out 
the seeds, and cut the flesh into Winch dice. 
You should have about Va cup. 

Meanwhile, in a medium bowl, whisk 
together the chile, shallot, garlic, paprika, 
cumin, salt, pepper, and lemon zest and juice. 
Let the mixture sit for at least 30 minutes so 
the shallots soften and the flavors marry. 

Toss this dressing with the warm beans, 
using a rubber spatula to gently fold so the 
beans get well coated but not smashed. Let 
the beans sit for a few minutes and then toss 
a few more times. It may seem like too much 
liquid at first, but the beans will gradually 
absorb it all. Fold in the olive oil, roasted 
pepper, cilantro, parsley, and mint. Taste for 
seasoning and serve. 



esh Herbs 






Dried beans are best, 

but canned are fine in a pinch 



Martha Holmberg is Fine Cooking's 
publisher and editor in chief. ♦ 



I always have a few cans of 
beans in my pantry; they're an 
excellent ingredient to have 
on hand for impromptu meals: 
quick soups, pasta dishes, 
burritos, dips. But when it 
comes to bean salads, dried 
beans thatyou've cooked 
yourself are definitely nicer. 

Dried beans give you 
better texture, and you can 

add your own flavors, like 
herbs and onion or garlic. It's 
a cinch to cook beans, but you 
do need to plan ahead be- 
cause they can take a long 
time, and the exact timing can 



varyfrom bean to bean. For 
sources of interesting bean 
varieties, see Whereto Buy It, 
p. 80. 

Canned beans need 
thorough rinsing. If you do 

need to use canned beans for 
these salads because you're 
pressed for time, by all means 
go ahead. (I like Goya; for 
other brands, see p. 80.) Rinse 
them thoroughly to get off the 
slightly gloppy, salty liquid 
from the can and drain com- 
pletely. Be gentle when you 
mix the ingredients, as canned 
beanstendtobe fragile. 
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Th ree Takes on 

Strawberry 
Shortcake 




Start by baking a biscuit 
that's good enough to 
eat on its own, and then 
give it a flavor twist 

by Katherine Eastman Seeley 



n so many shortcake recipes, the biscuit 
seems to a play a supporting role, there just to 
soak up the juices from the berries and as a 
place to plop the cream. But I'm a pastry chef, 
and in my shortcake recipes, the biscuit is 
the star. In fact, I often make a couple of the 
following recipes to serve on their own as scones. 

Part of the reason my biscuits are so good is 
good technique, which I '11 share in a second, but 
it's also because I've jazzed up the traditional 
recipe with new flavors. In addition to the 
buttery classic, I make a lemon-poppyseed 
biscuit — great with mixed berries — and a deep, 
dark chocolate biscuit. Cocoa and semisweet 
chocolate give this version an intense flavor 
close to that of a brownie, but with a light, 
flaky texture. 

Tips for tender biscuits, juicy berries, 
and billowy cream 

I count on three things to make great biscuits. 
The first is sif ting the flour before mixing. This 
lightens the diy ingredients and ultimately gives 
the biscuit a fine, delicate texture. I also use 
cream in the biscuit to add richness to both 
their flavor and texture. The fat in the cream 
(and in the butter) has a shortening effect, 
which inhibits gluten from developing and 
keeps the dough tender. And as with most 
pastry, I work the dough as little as possible to 
keep it from becoming tough. This means 
kneading the dough until it's just combined but 
still slightly shaggy. 

Whether you get your strawberries from the 
grocery store, the farmers' market, or the local 
pick-your-own place, you'll need to toss them 
in sugar before you fill your shortcakes. The 
sugar sweetens them, of course, but — more 
important — it gets the berries' juices flowing 
and softens their texture so that they'll settle 
nicely into the biscuit and make the whole dish 
feel well integrated. 

To whip the cream, I use a two-step process 
to get the soft texture I want. First I whip it with 
an electric mixer until the marks of the beaters 
are visible. Then I finish whipping by hand with 
a whisk, which gives me more control, decreas- 
ing the chance of overwhipping. If you do over- 
whip your cream, add just a little more cream 
and whisk until soft. 



Far left. Traditional Strawberry Shortcakes; top, 
Lemon-Poppyseed Shortcakes with Summer Berries; 
bottom, Chocolate Strawberry Shortcakes. 
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4 steps to tender biscuits 



1. 




JL, Make a well 
and pour in the 
cream. Mix just until 
the ingredients start 
to come together. If 
your dough is too 
dry to combine, add 
more cream, one 
tablespoon at a time. 



L. Cut the butter 
into the flour mix- 
ture with a pastry 
cutter or a fork until 
the largest pieces 
of butter are the 
size of peas. The 
butter will melt and 
create steam when 
baked, making a 
flaky biscuit. 





Work the dough 
gently until just com- 
bined. Knead gently 
to bring the dough to- 
gether into a loose ball. 



TV Gently pat the 
dough into a square 
about 1 inch thick 
and refrigerate for 
20 minutes. This gives 
the flour a chance to 
relax and also helps 
the biscuits hold their 
shape when baked. 





Traditional Strawberry Shortcakes 



Serves nine. 

FOR THE BISCUITS: 

13'/2 ounces (about 3 cups) 
all-purpose flour 

3 tablespoons granulated 
sugar; plus about 3 table- 
spoons for sprinkling 

IV2 tablespoons baking 
powder 

% teaspoon table salt 

6 ounces (12 tablespoons) 
cold unsalted butter, cut 
into small pieces 

1 V2 cups heavy cream; 
plus about 3 tablespoons 
for brushing 

1 V2 teaspoons pure vanilla 
extract 

FOR THE STRAWBERRIES: 

5 cups Va-inch-thick strawberry 

slices (from about 3 pints) 
1 to 3 tablespoons granulated 
sugar, depending on the 
sweetness of the berries 

FOR THE WHIPPED CREAM: 

1 Vi cups heavy cream 

2 tablespoons granulated 
sugar 

% teaspoon pure vanilla 
extract 

Make the biscuits: Line a 
heavy baking sheet with parch- 
ment. Sift the flour, sugar, 
baking powder, and salt into a 
large bowl. Toss with a fork to 
combine. Cut the butter into 
the flour mixture with a pastry 
cutter or a fork until the largest 
pieces of butter are the size of 
peas. Combine the cream and 
vanilla in a liquid measure. 
Make a well in the center of the 
flour and pour the cream mix- 
ture into the well. Mix with a 
fork until the dough is evenly 
moistened and just combined; 
it should look shaggy and still 
feel a little dry. Gently knead by 
hand five or six times to pick up 
any dry ingredients remaining 
in the bottom of the bowl and 
to create a loose ball. 

Turn the dough out onto 
a lightly floured work surface 



and pat it into an 8-inch 
square, % to 1 inch thick. 
Transfer the dough to the 
parchment-lined baking sheet, 
cover with plastic wrap, and 
chill for 20 minutes. Mean- 
while, heat the oven to 425°F. 
Remove the dough from the 
refrigerator and trim about 
V4 inch from each side to 
create a neat, sharp edge 
(a bench knife or a pastry 
scraper works well, or use a 
large chef's knife, being sure 
to cut straight down). Cut the 
dough into 9 even squares 
(about 2V2 inches square) and 
spread them about 2 inches 
apart on the baking sheet. 
With a pastry brush or the 
back of a spoon, brush each 
biscuit with a thin layer of 
cream and sprinkle generously 
with sugar. Bake until the 
biscuits are medium golden 
brown on top and the bottoms 
are golden brown, 1 8 to 
20 minutes. 

Meanwhile, prepare the 
strawberries: See the sidebar 
at far right. 

Whip the cream: See the 

sidebar at far right. 

Assemble the shortcakes: 

See the sidebar at far right. 
Put a few strawberries on the 
top half of the biscuit before 
the final dollop of whipped 
cream and serve. 



Photos: sequence at left, Amy Albert; all others, Scott Phillips. 



Lemon-Poppyseed Shortcakes 
with Summer Berries 



Serves nine. 

FOR THE LEMON-POPPYSEED 
BISCUITS: 

13V2 ounces (about 3 cups) 

all-purpose flour 
V4 cup plus 2 tablespoons 

granulated sugar; plus 

about 3 tablespoons for 

sprinkling 

1 Vi tablespoons baking 

powder 
% teaspoon table salt 
Va cup plus 2 tablespoons 
finely grated, lightly packed 
lemon zest; more for garnish 

2 tablespoons poppyseeds 

6 ounces (% cup) cold unsalted 
butter, cut into small pieces 

1 V4 cups heavy cream; plus 
about 3 tablespoonsfor 
brushing 

V4 cup fresh lemon juice 

FOR THE BERRIES: 
2 cups Vs-inch-thick strawberry 
slices (from about 1 V2 pints) 
1 cup blueberries 
1 cup raspberries 
1 cup blackberries 

1 to 3 tablespoons granulated 
sugar, depending on the 
sweetness of the berries 

FOR THE LEMON WHIPPED 
CREAM: 

1 V2 cups heavy cream 

2 tablespoons granulated sugar 
2 tablespoons fresh lemon juice 

Make the biscuits: Line a 
heavy baking sheet with parch- 
ment. Sift the flour, sugar, 
baking powder, and salt into a 
large bowl. Add the lemon zest 
and poppyseeds and toss with 
a fork to combine. Cut the 
butter into the flour mixture with 
a pastry cutter or a fork until 
the largest pieces of butter are 
the size of peas. Combine the 
cream and lemon juice in a 
liquid measure. Make a well in 
the center of the flour mixture 
and pour the cream mixture into 
the well. Mix with a fork until the 
dough is evenly moistened and 
just combined; it should look 
shaggy and still feel a little dry. 
Gently knead by hand five or 




six times to pick up any dry 
ingredients remaining in the 
bottom of the bowl and to 
create a loose ball. 

Turn the dough out onto a 
lightly floured work surface and 
pat it into an 8-inch square, 3 A to 
1 inch thick. Transfer the dough 
to the parchment-lined baking 
sheet, coverwith plastic wrap, 
and chill for 20 minutes. Mean- 
while, heat the oven to 425°F. 
Remove the dough from the re- 
frigerator and trim about Va inch 
from each side to create a neat, 
sharp edge (a bench knife or a 
pastry scraper works well, or use 
a large chef's knife, being sure to 
cut straight down). Cut the 
dough into 9 even squares 
(about 2V2 inches square) and 
spread them about 2 inches 
apart on the baking sheet. With 
a pastry brush or the back of a 
spoon, brush each biscuit 
with a thin layer of cream and 
sprinkle generously with sugar. 
Bake until the biscuits are 
medium golden brown on top 
and the bottoms are golden 
brown, 18 to 20 minutes. 

Meanwhile, prepare the ber- 
ries: See the sidebar at right. 

Whip the cream: See the 

sidebar at right, substituting 
the lemon juice for the vanilla. 

Assemble the shortcakes: 

See the sidebar at right. 
Garnish with lemon zest and 
serve. 



While the biscuits 
are baking. . . 

Prepare the berries 

Toss the berries with 1 tablespoon sugar and 
taste. If they're still tart, sprinkle with another 
1 to 2 tablespoons sugar. Let sit at room tem- 
perature until the sugar dissolves and the 




Whip the cream 

Pour the cream into a cold mixing 
bowl and beat with a hand mixer 
until it begins to thicken. Add 
the sugar and vanilla extract 
and, using a whisk, continue to 
beat by hand until the cream is 
softly whipped or until the whisk 
leaves distinct marks in the 
cream; it should be soft and billowy 
but still hold its shape. 

Assemble the 
shortcakes 

While the biscuits are still warm, split them in 
half horizontally with a serrated knife. For each 
serving, set the bottom half of a biscuit on a 
plate. Scoop about Vi cup of the berries and 
their juices over the biscuit. Adda generous 
dollop of whipped cream and cover with the top 
half of the biscuit. Top with a small dollop of 
cream and any garnish the recipe calls for. 
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Chocolate Strawberry Shortcakes 

Serves nine. 

FOR THE CHOCOLATE BISCUITS: 
10 ounces (about 2 'A cups) 

all-purpose flour 
IY2 ounces (about Vt cup plus 

3 tablespoons) Dutch-processed 

cocoa powder, such as Droste 
Vi cup granulated sugar; plus about 

3 tablespoons for sprinkling 
1 Vi tablespoons baking powder 
% teaspoon table salt 
4V2 ounces (9 tablespoons) cold 

unsalted butter, cut into small 

pieces 

6V2 ounces semisweet chocolate, 

grated or finely chopped (the 

food processor works well); 

more for garnish 
1 V* cups heavy cream; plus about 

3 tablespoons for brushing 
IV2 teaspoons pure vanilla extract 

FOR THE STRAWBERRIES: 
5 cups Va-inch-thick strawberry 

slices (from about 3 pints) 
1 to 3 tablespoons granulated 

sugar, depending on the 

sweetness of the berries 

FOR THE WHIPPED CREAM: 

1 Vi cups heavy cream 

2 tablespoons granulated sugar 
% teaspoon pure vanilla extract 

Make the biscuits: Line a heavy 
baking sheet with parchment. Sift 
the flour, cocoa powder, sugar, 
baking powder, and salt into a large 
bowl. Toss with a fork to combine. 
Cut the butter into the dry ingredi- 
ents with a pastry cutter or a fork 
until the largest pieces of butter are 
the size of peas. Add the grated 
chocolate and toss to combine. 
Combine the cream and vanilla in a 
liquid measure. Make a well in the 
center of the flour mixture and pour 
the cream into the well. Mix with a 
fork until the dough is evenly moist- 
ened and just combined; it should 
look shaggy and still feel a little dry. 
Gently knead by hand five or six 
times to pick up any dry ingredients 
remaining in the bottom of the bowl 
and to create a loose ball. 

Turn the dough out onto a lightly 
floured work surface and pat it 
into an 8-inch square, 3 A to 1 inch 
thick. Transfer the dough to the 
parchment-lined baking sheet, 




cover with plastic wrap, and chill 
for 20 minutes. Meanwhile, heat the 
oven to 425°F. Remove the dough 
from the refrigerator and trim about 
'A inch from each side to create a 
neat, sharp edge (a bench knife or a 
pastry scraper works well, or use a 
large chef's knife, being sure to cut 
straight down). Cut the dough into 
9 even squares (about 2V2 inches 
square) and spread them about 
2 inches apart on the baking sheet. 
With a pastry brush or the back of 
a spoon, brush each biscuit with a 
thin layer of cream and sprinkle 
generously with sugar. Bake until 
the biscuits look a little dry and are 
mostly firm to the touch (they 
should spring back slightly when 
gently pressed), 1 8 to 20 minutes. 

Meanwhile, prepare the straw- 
berries: See the sidebar on p. 51 . 

Whip the cream: See the sidebar 
on p. 51 . 

Assemble the shortcakes: See 

the sidebar on p. 51 . Garnish with 
some grated chocolate and a berry 
or two and serve. 

Katherine Eastman Seeley is a pastry 
chef and food writer. ♦ 



Make-ahead tips 

FOR THE BISCUITS: I prefer to serve 
the biscuits warm— not hot— from the 
oven, but you can make them several 
hours in advance. (You can even bake 
the biscuits a day ahead, or freeze them 
for up to three months, although their 
texture will suffer slightly.) Just before 
serving, reheat the prepared biscuits in 
a 200°F oven until warmed through. 

FOR THE BERRIES: You can slice 
the berries hours ahead of time and 
refrigerate them. Half an hour before 
assembling the shortcakes, toss the 
berries with the sugar and let them sit 
at room temperature. 

FOR THE WHIPPED CREAM: Under- 
whip your cream and refrigerate it, 
covered, until ready to serve. Then use 
a whisk to finish whipping. 
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Cooking without recipes 



Get Ready to Stir- Fry 



A 



stir-fry has all the features of an 
ideal weeknight meal — it's quick, 
nutritious, and delicious. But stir- 
frying on a home stove isn't the 
same as stir-frying over the super- 
high temperatures that a Chinese chef 
uses. Too often, a home-cooked stir-fry 
t.il Is prey to unevenly cooked vegetables, 
drv meat, scorched garlic, or a water)' 
. My method reorganizes the 
stir-frying method so that you're 
able to stay in control throughout the 
process and get perfect results every 
time The basic method is simple enough 
lo team by heart, yet it's flexible enough 
that you can get creative with your favor- 
ite ingredients. 

A skillet beats a wok on a home range. 
The traditional method of stir-frying in- 
s cooking in a wok over very high 
heat with more oil than you'd believe. 

ivotnps however, just don't 
^HWri(.' firepower to heat a wok ade- 



Once you learn the 
setup and cooking 
order, you can create 
quick and delicious 
dishes on the 
spur of the moment 



by Robert Danhi 
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quately and evenly. Your best bet is a heavy 
1 2-inch skillet. It conducts heat well, and the 
pan's shallow sides allow extra moisture to 
evaporate, keeping the vegetables crisp and 
the meat tender. And you'll use less oil, too. 

To keep things sizzling, don't overcrowd 
the pan. The trick is to stir-fry in batches — 
first the meat, chicken, or seafood and then 
the vegetables and the aromatics. 

Stir-fry the chicken, meat, or seafood 
until it doesn't look raw anymore. The center 
may still be undercooked, but don't worry: 
It will continue to cook from carry-over heat 
as it rests, and then you'll return it to the pan 
af ter stir-f ry ing the vegetables. 

Different vegetables cook at different 
rates (think carrot versus bell pepper), so 
you'll of ten see recipes that call for cooking 
each vegetable separately. Since I like to use 
a lot of different vegetables in my stir-fries, I 
find this tedious. It defeats the whole quick- 
cooking concept. So I've designed my stir- 
fry method so that each vegetable is cut to a 
specific size accordingto its density (i.e., the 
denser the vegetable, the smaller the cut). 
This way, the vegetables can (Continuedo np.56) 
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Slice and season your choice 
of meat, chicken, or shrimp 

For three to four people, use one pound of one of the following. 
Season with Vi teaspoon kosher salt and a dash of ground 
white pepper; toss to combine before stir-frying. 



WHICH CUTTO USE 

Beef 

Rib-eye or sirloin for the best 
balance of flavor and tenderness. 

New York strip for adequate tender- 
ness and lots of flavor. 

Flank steak for lean yet flavorful 
beef that's sufficiently tender. 



Pork 

Boneless loin chops for the best 
balance of flavor and tenderness. 

Tenderloin for more tender texture 
but less flavor. 



Chicken 

Boneless, skinless breasts for 
tenderness. 

Boneless, skinless thighs for more 
flavor and adequate tenderness. 



Shrimp 

"Small" (26/30 count) for quick 
cooking, although any size will 
do (larger 1 6/20 count should 
be split in half lengthwise). 



HOW TO PREPARE 

Trim any fat or sinew. 
Cut across the grain 
(see p. 72) into Va inch 
slices and then into 
pieces 2 inches long 
and 1 inch wide. 



Trim any fat or sinew. 
Cut across the grain 
(see p. 72) into % inch 
slices and then into 
pieces 2 inches long 
and 1 inch wide. 



Trim any fat or sinew. 
Cut crosswise into 
two or three even 
pieces. Turn each piece 
and cut into Winch 
strips across the grain 
(see p. 72). 

Peel and devein, rinse 
under cold running 
water, and pat dry with 
paper towels. 




First you'll need to select and 
prepare all your ingredients 



Photos: Scolt Phillips 



Choose and prepare 
a mix of vegetables 

Choose your vegetables for a nice balance of color, flavor, and 
texture, and then prepare each as directed below for even 
cooking. You'll need about 1 pound total (about 4 cups). 



3 Whisk up one of 
these flavorful sauces 



WHICH VEGETABLES TO USE 

Carrots 

For a bright color and crisp 
crunch. 

Broccoli 

For the florets' ability to trap 
pockets of the sauce. 

Bell peppers 

Forcolor (use yellow, red, or green), 
crunch, and sweetness. 

Shiitake mushrooms 

For earthy flavor and delicate 
chewiness. 

Sugar snap peas 

For sweet crunch and unique 
shape. 

Asparagus 

For brilliant color, rich, earthy flavor, 
and unique shape. 



Bok Choy 

For an authentic Asian touch and 
fresh flavor. 



Red Onions 

For the purple color and sweet 
snap of flavor. 



HOW TO PREPARE 

Peel and slice into Vi-inch 
coins cut on the diagonal 
or into 2x 1 /4-inch sticks. 

Cut into 3 /t-inch florets. 



Core and cut into 
2x'/3-inch strips. 



Remove the stems and 
cut the caps into Vi-inch 
strips. 



Snap off the stem and 
pull back on the attached 
string to remove it. 

Snap off and discard 
woody ends and cut 
spears at an angle into 
1-inch lengths (slice 
thick stalks in half 
lengthwise first). 



Cut off the root end; sep- 
arate and stack the stalks. 
Cut the white stalks on 
the bias into 1 -inch 
pieces; cut the leaves 
into 2-inch pieces. Wash 
and drain after cutting. 

Cut in half and then into 
into Vi-inch slices (you 
can substitute yellow or 
white onions, or 1 -inch 
scallion pieces). 



All these recipes use the same mixing method: In a measuring 
cup, combine the cornstarch with the second ingredient in the 
list, whisking to blend. Then whisk in the remaining ingredients. 



Cantonese Orange 
Sauce 

Yields about V2 cup. 

Give this sauce a twist by 
adding some thin strips of 
lemon or lime zest. 

1 Vi teaspoons cornstarch 

2 teaspoons soy sauce 

'A cup homemade or low- 
salt canned chicken broth 

2 tablespoons thawed 
frozen orange juice 
concentrate 

2 tablespoons dry sherry 

1 Vi teaspoons oyster sauce 

1 teaspoon granulated 
sugar 

Vi teaspoon minced fresh 
ginger 

Sesame-Soy Sauce 

Yields about V2 cup. 

Toast the sesame seeds in 
a small, dry skillet over 
medium heat, tossing until 
golden and fragrant. Imme- 
diately transfer to a small 
bowl to stop the cooking. 

1 Vi teaspoons cornstarch 

2 teaspoons rice vinegar 
'A cup homemade or low- 
salt canned chicken broth 

2 tablespoons soy sauce 
2 teaspoons granulated 
sugar 

1 tablespoon sliced scallions 
(white and green parts) 

2 teaspoons sesame seeds, 
toasted 

2 teaspoons toasted 

sesame oil 
Vi teaspoon minced garlic 



Spicy Sichuan 
Sauce 

Yields about % cup. 

Some supermarkets carry 
Asian chile paste. For a bet- 
ter selection, try an Asian 
grocery store, or see p. 80. 

1 Vi teaspoons cornstarch 

1 Vi teaspoons soy sauce 
Vi cup homemade or low- 
salt canned chicken broth 

2 tablespoons dry sherry 
1 tablespoon Asian chile 

paste 

1 tablespoon sliced scallions 

(white and green parts) 
1 tablespoon honey 
1 tablespoon hoisin sauce 
Vi teaspoon minced fresh 
ginger 

V2 teaspoon minced garlic 

Chinese Black 
Bean Sauce 

Yields about V3 cup. 

Garnish your stir-fry with fresh 
cilantro leaves when using 
this sauce. Lookfor Chinese 
black bean and garlic sauce 
in your supermarket, or see 
p. 80 for sources. 

1 Vi teaspoons cornstarch 
1 Vi teaspoons dry sherry 
Vi cup homemade or low- 
salt chicken broth 
1 V2 tablespoons Chinese 
black bean and garlic 
sauce 

1 tablespoon granulated 
sugar 

1 teaspoon Asian chile paste 
Vi teaspoon minced fresh 
ginger 



4 Prepare an aromatic trio 
I use these three ingredients in every stir-fry. Combine them in 
one bowl so they're easy to add to the pan at the right point. 

Aromatic Base 



2 tablespoons very thinly sliced scallion 

(white and green parts) 
2 teaspoons minced fresh ginger 
2 teaspoons minced garlic 
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cook at the same rate in one easy batch 
(see the chart on p. 55). 

Just a bit of water prevents burning. The 

ideal stir-fried vegetable is crisp-tender, and 
the best way to tell if you've reached this 
stage is to sample a piece straight from the 
pan. (Choose one of the densest vegetables, 
like a carrot.) Depending onyourstove, this 
can take anywhere from one to four minutes. 
Since I use much less oil than in a traditional 
stir-fry, sometimes my pan dries out and the 
vegetables begin to burn before they're 
crisp-tender. If I see this happening, I add 
water, about a tablespoon at a time, to the 
pan to keep the process going without add- 
ing more oil. 

Waiting to add the aromatic trio — garlic, 
ginger, and scallion — until after the vege- 
tables have cooked for a minute is another 
trick to prevent scorching. With plenty of 
vegetables in the pan to temper the heat, the 
flavors of the garlic, ginger, and scallion can 
bloom without the chance of burning. 

Once your vegetables are cooked and the 
meat is back in the pan, you just have to stir in 
the sauce. Four of my favorite sauce recipes 
are on p. 55, but feel free to create your own. 



Basic Stir-Fiy 
Formula 

Serves three to four. 

2 tablespoons vegetable oil 

1 pound meat, chicken, or seafood 

1 pound vegetables 

1 recipe aromatic base 

1 recipe sauce 

Small bowl of water 
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Ready? Start stir-frying. In 7 quick steps, you'll have dinner. 

d 





IHeat a 1 2-inch skillet or a stir-fry 
pan over high heat for 2 minutes. 
Add 1 tablespoon vegetable oil, 
swirl to coat the pan evenly, and heat 
until the oil just barely begins to 
smoke, about 30 seconds— only a 
light haze is necessary. 



2 Add the seasoned shrimp, meat, or chicken. 
Let it sear for about 1 5 seconds and then 
begin to stir occasionally (every 1 seconds or 
so) until its raw appearance is gone but the center 
is slightly undercooked— 1 to 2 minutes. Transfer 
to a bowl. 



3 Add another 1 tablespoon oil to the pan 
and swirl to coat evenly. Add the vegetables 
and 1 tablespoon water and cook, stirring 
constantly, for 1 minute. 
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Some of my favorite 
combinations 

Try a few of my recommendations to 
get started, and then create your 
own versions. 

<♦ Stir-Fried Beef, Red Peppers, Onions 
& Shiitake Mushrooms with Spicy 
Sichuan Sauce 

❖ Stir-Fried Pork, Shiitake Mushrooms, 
Asparagus, Red Onions, Carrots 

& Bok Choy with Chinese Black 
Bean Sauce 

❖ Stir-Fried Shrimp with Peppers, 
Asparagus, Sugar Snap Peas, 
Carrots & Bok Choy with Cantonese 
Orange Sauce 

❖ Stir-Fried Chicken with Shiitake 
Mushrooms, Broccoli, Carrots & Sugar 
Snap Peas with Sesame-Soy Sauce 



Robert Danbi is the executive chef of Two Chefs on a Roll in Los Angeles. ♦ 




4 Add the mixture of 
aromatics and cook, 
stirring constantly, until the 
vegetables are crisp-tender, 
1 to 4 minutes. 



5 If the bottom of the pan 
looks like it's starting 
to burn, add more water, 
1 tablespoon at a time. 



6 Stir the shrimp, chicken, or meat 
back into the pan and cook for 
another 30 seconds to reheat and to 
blend the flavors. 



7 Whisk the sauce to recombine it. 
Pour the sauce into the stir-fry, 
stirring well to coat evenly, and cook 
until it thickens, 1 5 to 20 seconds. 
Transfer the stir-fry to a bowl and 
serve immediately with rice. 
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* Peppery | 

Arugula 





adds punch to 
salads & more 



Mature arugula 
leaves 




Young arugula 
leaves 



by Ali Edwards 

rugula's deliciously pungent 
flavor may come as a surprise 
if you've never tasted it — 
it packs a lot more zip than 
most other greens. And if 
you are familiar with this peppery 
nutty leaf, it's likely you know 
how much depth and character it 
brings to any salad, whether alone 
or mixed with other greens. 

But the great thing about aru- 
gula (also known as rucola, rocket, 
or roquette) is that while it makes a 
delicious garden salad, arugula is 
also excellent in cooked dishes such 
as pastas and sautes, and as a bed 
for grilled, seared, or roasted 
seafood and meats. 

Arugula's flavor ranges from 
subtle to intense 

As both an organic produce grower 
and a caterer, I've had many 
chances to eat and cook with aru- 
gula. While the leaf always main- 
tains its familiar flavor, the intensity 
changes depending upon the grow- 
ing conditions and the age of the 
plant. Arugula that's grown in hot- 
ter temperatures or that comes 
from more mature plants can be 
more on the peppery side, which is 
great for cooking. Young plants, 
mild climates, and lots of water will 
result in mild, tender leaves that are 
perfect for salad. 



For salads, 
look for the 
youngest and 
mildest leaves. 
More mature 
arugula is 
spicier, so it's 
perfect for 
cooking. 
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At the market, choose arugula 
based on what you plan to do with it. 

For salads in which arugula is the 
main green, look for the youngest 
and mildest leaves available; they 
won't have the pronounced lobes of 
older arugula and will be a lighter 
shade of green. Sometimes you'll 
find them packaged as baby aru- 
gula. When you get these leaves 
home, drop them in a bowl of cool 
water to both rehydrate and wash 
them. Spin them diyand store them 
in a plastic bag in the fridge. Be sure 
the leaves are as dry as possible and 
don't overstuff the bag. A good trick 
f or keeping young greens f resh is to 
fill the bag no more than half full, 
then fill the rest of the bag with air 
(like a balloon) and tie it off, keep- 
ing the air inside with the greens. 

More mature arugula will be a 
darker shade of green and have 
lobed leaves. The darker the green, 
the stronger the flavor. Look for a 
smooth and even coloring. Steer 
clearof any leaves that look leathery 
or show signs of yellowing. 

More mature arugula provides a 
great accent mixed with milder 
greens, and it's the best kind to use 
for Pasta with Peas, Arugula & Pro- 
sciutto (at right), Seared Beef Ten- 
derloin with Arugula & Mushrooms 
(p. 60), and Arugula with Shrimp 
& Potatoes (p. 61). While you 
needn't wash mature leaves right 
away (they're a bit hardier than 
young ones), you can treat them to 
the same storage process as younger 
leaves. Be sure to remove larger, 
tougher stems before cooking. 

Arugula should be thoroughly 
washed in a few changes of water, 
especially if the leaves are more ma- 
ture. Arugula grows in sandy soil and 
tends to trap a fair bit of it. Taste a 
leaf before you continue with the 
recipe to be sure you've gotten rid of 
all the grit, which would mar that 
sassy flavor. 




Pasta with Peas, Arugula & Prosciutto 



Serves four to six as a main course. 

Use a sharp vegetable peeler for the 
Parmigiano shavings. 

1 pound dried pasta, such as orecchiette 
or penne 

1 pound arugula (about 4 small bunches) 
6 tablespoons unsalted butter 
3 cloves garlic, minced 

1 pound fresh English peas, shelled 
(pods discarded or saved for vegetable 
stock) or 1 cup frozen peas, thawed 

Kosher salt and freshly ground 

black pepper 
3 tablespoons olive oil 
10 thin slices prosciutto, diced 

(6 to 7 ounces) 

2 tablespoons fresh lemon juice 
!4 cup freshly grated Parmigiano 

Reggiano; plus % cup shavings 
for garnish 
2 tablespoons chopped fresh flat- 
leaf parsley 

Put a pot of water on to boil. Salt it well 
and boil the pasta following the package 
directions. 

Meanwhile, trim, wash, and thoroughly 
dry the arugula; chop it coarsely and set 
aside. In a large saucepan over medium 



heat, melt 4 tablespoons of the butter. 
Add the garlic and saute until barely 
golden, about 2 minutes. Add the peas 
and saute until tender-crisp, another 3 to 
4 minutes if using fresh or 1 minute if 
using thawed frozen. Season lightly with 
salt and pepper. With a slotted spoon, 
remove the peas and garlic from the pan 
and set aside. Leave as much liquid in the 
pan as possible and add the olive oil to the 
pan. Add the prosciutto and cook until 
very lightly browned, about 5 minutes. Add 
the arugula in batches, stirring and adding 
handfuls as it wilts. Add the lemon juice. 
Cook for only a few minutes, just until all 
the greens have wilted. 

When the pasta is done, reserve 1 cup 
of the cooking water and drain the pasta. 
In a large bowl, toss the pasta with the 
peas, prosciutto, arugula, and grated Par- 
migiano, along with Vs cup of the reserved 
cooking water. Season with more ground 
pepper; toss. Taste and adjust the season- 
ings if needed. If the pasta seems dry, toss 
with more of the reserved cooking water. 
To serve, garnish each portion with the 
parsley and the Parmigiano shavings. 
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Arugula Salad with Nectarines 
& Fresh Raspberry Vinaigrette 

Serves six. 

Substituting peaches for the nectarines also makes a 
delicious salad. You may have some leftover dressing, 
but it's delicious on other tossed green salads. 

1 small shallot, minced 

3 tablespoons raspberry vinegar 

Vi teaspoon grated orange zest 

1 tablespoon fresh orange juice 
Kosher salt 

2 ripe nectarines 

6 tablespoons extra-virgin olive oil 
Freshly ground black pepper to taste 
% cup fresh raspberries 

Vi pound baby arugula or 1 pound arugula (about 
4 small bunches), stems trimmed, thoroughly 
washed, dried, and torn into bite-size pieces 
(to yield about 8 cups, loosely packed) 

Combine the minced shallot with the raspberry vine- 
gar, the orange zest, half the orange juice, and a pinch 
of salt. Set aside. Halve the nectarines, remove the 
pits, and then slice the halves into Winch wedges; 
toss them with the remaining orange juice and set 
aside. Gradually whisk the olive oil into the shallot and 
vinegar mixture and add a few grinds of black pepper. 
In a small bowl, very lightly mash the raspberries, al- 
lowing them to keep some of their original shape and 
then stir them gently into the vinaigrette. Just before 
serving, put the arugula in a large bowl and toss with 
half the dressing to coat the leaves lightly. Toss the 
nectarines in 1 tablespoon of the vinaigrette. Arrange 
the arugula on a platter or individual dishes, topping 
the greens with the nectarine slices. Drizzle with a bit 
more dressing and serve. 



Seared Beef Tenderloin with Arugula 
& Mushrooms 




Serves two. 

If you can't get medallions, 
buy filet mignon (tenderloin 
steaks) and cut them in half to 
a Winch thickness yourself. 

3 oil-packed sun-dried tomato 
halves, drained and minced 

Vi cup unsalted butter, well 

softened 
'A teaspoon sherry vinegar 
Kosher salt and freshly 

ground black pepper 

4 beef tenderloin medallions, 
Vi inch thick (% pound total) 

1 tablespoon olive oil 

2 shallots, minced 

Vi pound cremini mushrooms, 
stems trimmed and dis- 
carded; caps wiped clean 
and sliced about Vi inch 
thick 



2 small bunches ( Vi pound) 
arugula, trimmed, 
washed, and dried (or 
10 ounces packaged 
baby arugula) 

Mix the minced sun-dried 
tomatoes with 2 table- 
spoons of the butter and 
the vinegar. Season with a 
pinch or two of salt, wrap in 
plastic, and mold into a 2-inch- 
long cylinder. Put in the freezer 
to firm. 

Season the beef well on 
both sides with salt and 
pepper. In a large skillet over 
medium-high heat, heat the 
olive oil until quite hot. Sear 
the beef medallions until well 
browned on both sides and 




cooked to rare, about 2 min- 
utes per side (or longer if you 
like your steak cooked more). 
Transfer to a plate and tent 
with foil to keep warm. Add 
the remaining 2 tablespoons 
of butter to the pan. When it's 
foaming, add the shallots, 
cook for 30 seconds, and add 
the mushrooms and a good 
pinch of salt. Saute until the 



mushrooms are well browned, 
2 to 3 minutes. Add the 
arugula to the pan and toss 
with the mushrooms, cooking 
just until the leaves have 
wilted. Arrange the sauteed 
vegetables on dinner plates, 
top with the beef, and serve 
with a slice or two of the 
chilled butter on the beef. 
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Warm Arugula, Shrimp 
& Potato Salad 

Serves two. 

Roasting the shrimp in their shells keeps them 
moist and juicy. 

12 jumbo shrimp (% pound), unpeeled 

Va cup extra-virgin olive oil 

Kosher salt and freshly ground black pepper 

Vi pound small red-skinned potatoes (or other 

low-starch variety), scrubbed and quartered 

(if large, cut into 1-inch chunks) 
V2 teaspoon minced fresh rosemary 

1 small clove garlic 

Va teaspoon grated lemon zest 

2 tablespoons fresh lemon juice; more to taste 

1 tablespoon chopped fresh flat-leaf parsley 
20 kalamata olives, pitted and halved (% cup) 

2 small bunches arugula (6 to 7 ounces), 
trimmed, washed, dried, and torn into 
bite-size pieces (or Va pound baby arugula, 
to yield 3V2 to 4 cups loosely packed) 

Heat the oven to 425°F. In a medium bowl, toss 
the shrimp with Va tablespoon of the oil, and 
season with salt and pepper. Pour onto one side 
of a large rimmed baking sheet and arrange in a 
single layer. In the same bowl, toss the potatoes 
with another Vi tablespoon olive oil, Va teaspoon 
of the minced rosemary, and more salt and 
pepper. Pour onto the other side of the baking 
sheet and arrange in a single layer. Roast until 
the shrimp are cooked through and opaque, 7 to 
8 minutes. Remove the shrimp from the oven 
and set aside to cool. Return the potatoes to the 
oven and continue to roast until tender and 
slightly crisp around the edges, about 1 5 min- 
utes longer. When the shrimp are cool enough 
to handle, peel them and set aside. 

Meanwhile, chop the garlic, add two good 
pinches salt, and mince to a coarse paste. In 
a small bowl, combine the minced garlic, lemon 
zest and juice, the remaining Va teaspoon 
rosemary, a pinch more salt, and a few grinds 
of pepper. Whisk in the remaining 3 table- 
spoons olive oil. Taste and add more lemon juice 
if needed. 

When the potatoes are done, put them in 
a medium bowl, along with the shrimp, parsley, 
and olives. Add half the dressing; toss to coat. 
In another bowl, toss the arugula with the 
remaining dressing. Arrange the dressed 
arugula on dinner plates, top with the shrimp 
and potatoes, and serve. 



Ali Edwards is one of the founding farmers of 
Dirty Girl Produce and runs The Green Table, 
an organic catering company, both in Santa 
Cruz, California. ♦ 



Jazz up sandwiches with arugula 

In place of the expected lettuce leaves, try arugula in sandwiches 
like these: 



❖ On sourdough bread 
brushed with olive oil, try 
ricotta salata, sun-dried 
tomatoes, and a few arugula 
leaves. Season with freshly 
ground black pepper. 

<• On a French baguette 
halved lengthwise and 
crosswise and brushed with 
olive oil, lay a slice of fresh 
mozzarella, paper-thin pro- 
sciutto, and a few arugula 
leaves. Season with freshly 
ground black pepper. 

❖ On slices of whole-wheat 
walnut bread or German- 
style pumpernickel, try 



a snack-style sandwich of 
blue cheese, a drizzle of 
honey or a few slices of 
dried figs, and a few arugula 
leaves. Season with freshly 
ground black pepper. 

❖ On f ocaccia, layer a few 
slices of roast beef, your 
favorite sliced heirloom or 
hybrid tomatoes, a dab of 
grainy mustard, and a few 
arugula leaves. 

♦> On sourdough bread 
smeared with tapenade, 
add a few slices of goat 
cheese and some arugula 
leaves. 



June/July 2003 61 



Grilled Chicken 
for Today 



by Su-Mei Yu 



Throughout Thailand, makeshift food stalls 
dot the roadside, selling all kinds of deli- 
cious food hotof f portable grills. It's there 
that I tasted the most fabulous grilled 
chicken I've ever had. I used to buy sev- 
eral — one to devour immediately in the car, and 
the rest to use throughout the week. 

Afteryears of haunting those roadside stands, 
I realized that the chicken I craved was a simple 
Thai marinade of garlic, cilantro, oil, and a few 
basic spices. Now I make my favorite chicken at 
home — and I'm sure to have enough tasty left- 
overs to use throughout the week for fried rice, 
chicken salad, and noodles. 

Butterfly for even cooking; marinate for flavor. 
To cook the chicken over a gas or charcoal grill, I 
butterfly it before marinating. Butterflying 
creates more surface area to char and give the 
chicken that great smoky flavor, and it helps cook 
it more evenly, too. Marinating for eight hours 
results in the most intense flavor, but I've mari- 
nated f or as little as one hour with good results. 

Grill tonight for extra chicken tomorrow. The 
recipes on pp. 64-65 — Curried Fried Rice, 
Chicken-Apple Salad, and Cool Rice Noodles 
— are delicious and easy ways to use leftover 
chicken. The recipes call for anywhere from 
Va cup to 2 cups of shredded chicken, so if you're 
serving your Grilled Thai Chicken to two people 
the first night, you'll have enough chicken left 
over to make one or two of these dishes in the 
next few days. But if you're feeding four the first 
night, consider grilling two chickens so you're 
sure to have leftovers. The marinade is easily 
doubled. I've also included a recipe for an easy 
sweet and sour sauce that's great to serve with 
the grilled chicken and also makes a flavorful 
ingredient for the other recipes. 

Delicious destinations for leftover Grilled Thai 
Chicken (from the top): Curried Fried Rice; 
Cool Rice Noodles; Chicken-Apple Salad. 



Tomorrow 
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Butterfly the chicken 

Position the chicken breast 
side down. With poultry shears 
or a sharp chef's knife, cut along 
one side of the backbone and 
then down the other. Discard 
the backbone. 

Splay the chicken apart and 
press down to flatten. 

Turn the chicken over and flat- 
ten it again. You'll need to break 
the sternum and some ribs. 

Marinate it with 
intense flavor 

Gently separate the breast 
and thigh skin from the flesh and 
slip a bit of the marinade under 
the skin. Then put the chicken 
and the rest of the marinade in 
a large zip-top bag, seal the bag, 
and massage it to distribute the 
marinade all over the chicken. 




Grilled Thai Chicken 

Serves four; yields 3V2 to 4 cups 
shredded meat. 

Serve the chicken with jasmine 
rice (see p. 74) and the Sweet 
& Sour Sauce at right. Cook 
extra rice if you plan to make 
fried rice tomorrow. 

FOR THE MARINADE: 
15 cloves garlic 
Va teaspoon kosher salt 
1 teaspoon coriander seeds, 
toasted and ground 

1 tablespoon white pepper- 
corns, toasted and ground 

% cup minced cilantro stems 
(from about 1 large bunch) 
'A cup soy sauce 

2 tablespoons vegetable oil 

FOR THE CHICKEN: 
1 chicken, 3 V2 to 4 pounds, 
preferably kosher, fat trimmed 
and discarded, chicken rinsed 
and thoroughly patted dry 
Vegetable or olive oil spray 

Make the marinade: In a food 
processor, mince the garlic with 
the salt. Add the ground corian- 
der seeds, ground peppercorns, 



cilantro stems, soy sauce, and 
oil; puree until completely 
blended, 1 to 2 minutes. You'll 
have about 1 cup marinade. 
Transfer to a bowl, cover, and set 
aside (refrigerate it if you're 
working ahead). 

Prepare the chicken: Butterfly 
the chicken following the photos 
above. Rinse the chicken and 
dry it with paper towels. Marinate 
the chicken as described in 
step 4 above, refrigerated, for at 
least 1 hour and up to 8 hours. 
Half an hour or so before grilling, 
take the chicken out of the refrig- 
erator, remove it from the bag, 
and put it on a platter. 

Grill the chicken: Prepare a 
medium-hot charcoal fire with the 
coals banked to one side or heat 
a gas grill to high on one side 
and medium-low on the other. 

Spray the chicken generously 
with the vegetable oil spray and 
set it, breast side down, on the 
hottest part of the grill. Cook the 
chicken uncovered, turning once, 
until the skin has deep golden 




grill marks, 7 to 1 minutes. 
Move the chicken to the cooler 
side of the grill. Cover the grill 
and grill the chicken indirectly, 
turning every 5 minutes or so, 
until the juices run clear when 
the spot between the thigh and 
breast is pricked and an instant- 
read thermometer inserted in 
the thickest part of the thigh 
registers at least 1 65°F, another 
25 to 30 minutes. Transfer the 
chicken to a serving platter and 
tent with foil. Let rest for 5 to 
1 minutes. Serve with Sweet 
& Sour Sauce at right or let the 
chicken cool completely and 
pick off the meat to use in the 
recipes on pp. 64-65. 



Sweet & Sour 
Sauce 

Yields Vs cup. 

This sauce is great with 
the grilled chicken and 
is used in some of the 
recipes that follow. 
It's easily doubled and 
keeps for a week in 
the refrigerator. 

1 tablespoon dried 

red chile flakes 
V2 teaspoon kosher salt 
% cup granulated sugar 
Va cup plus 2 tablespoons 

rice vinegar 
7 cloves garlic, minced 

In a small, dry saucepan, 
toast the chile flakes over 
high heat until fragrant, 
1 to 2 minutes. Add the 
salt, sugar, and rice vine- 
gar; cook over medium- 
low heat until the salt and 
sugar are dissolved. Stir 
in the garlic. Remove the 
sauce from the heat and 
let cool completely. 
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Three delicious ways to 
use extra grilled chicken 

You'll need anywhere from Va cup to 2 cups shredded 
chicken for these recipes, so depending on how much 
you eat the first night, you may want to grill two chickens 
to have the right amount of meat left over. In a pinch, 
you can substitute store-roasted chicken in these 
recipes, though the flavors won't be quite as vibrant. 



Curried Fried Rice with Chicken 

Serves four. 

I use Madras-style (hot) curry powder. For tips 
on cooking jasmine rice, see p. 74. 

3 tablespoons vegetable oil 

4 cloves garlic, minced 

1 Vi tablespoons chopped fresh ginger 

1 small onion, roughly chopped 

1 teaspoon curry powder 

Vi teaspoon chili powder 

Vi teaspoon ground coriander 

4 cups cooked jasmine rice; clumps broken up 

(start with 1 Vb cups raw rice) 
V2 cup golden raisins 

3 tablespoons soy sauce; more for serving 

1 cup shredded Grilled Thai Chicken (see p. 63) 

1 scallion (white and green parts), thinly sliced 

2 tablespoons finely chopped fresh cilantro 

1 cucumber, peeled if you like, halved, seeded, 

and thinly sliced on the diagonal 
1 lime, cut into wedges 

Heat the oil in a large nonstick skillet or straight- 
sided saute pan over high heat. When it's quite 
hot, add the garlic and stir-fry until slightly 
golden, about 5 seconds. Add the ginger and 
onion; stir-fry until the onion is softened, 3 to 

4 minutes. Stir in the curry powder, chili powder, 
and coriander. Add the rice and raisins, blend- 
ing well. Stir in the soy sauce and the chicken, 
blending well. Add the scallion and cilantro. 
Stir-fry for another 30 seconds. Transfer to a 
platter, garnish with cucumber and lime, and 
serve hot with extra soy sauce on the side. 






drink c h o 



c e s 



Try wine, beer, sparkling cider, or lemonade 



The Thai grilled chicken and 
spin-off recipes here would be 
great with a wide range of bever- 
ages — from wine and beer to fruit- 
based drinks. For wine, try a fruity, 
off-dry Riesling like the 2002 
Monchhof Estate Riesling ($1 2) 
from Germany's Mosel Valley, the 
2001 Monmousseau Vouvray ($1 0) 



from France's Loire Valley, or 
Chenin Blanc from Hogue Cellars 
in Washington State ($9). All offer 
mouthwatering fruit and crisp acid- 
ity to complement the spicy ele- 
ments in the marinade and curry. 

I'm also a fan of beer with Thai 
food, and Singha ($1 for a six- 
pack) is a personal favorite. You 



have some refreshing nonalcoholic 
options here, too. Fresh lemonade, 
limeade, or even a sparkling cider 
like Martinelli's would complement 
all these dishes and can be en- 
joyed by kids and grownups alike. 

Tim Gaiser, a master sommelier, is a 
contributing editor to Fine Cooking. 
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Chicken-Apple Salad 

Serves four. 

This salad has a good balance 
of sweet, sour, salty, and 
spicy flavors. 

FOR THE DRESSING: 

V2 cup Sweet & Sour Sauce 

(see p. 63) 
3 tablespoons fish sauce 
V4 cup fresh lime juice 

FOR THE SALAD: 
1 orange 

1 Granny Smith apple, unpeeled, 
cored, quartered, and thinly 
sliced, tossed with 1 table- 
spoon fresh lemon juice 

1 shallot, thinly sliced crosswise 

2 fresh Anaheim chiles or 

1 green bell pepper, charred 
until soft, peeled, and diced 

1 cup red or white seedless 
grapes, halved 

12 leaves arugula, torn into 
bite-size pieces 

2 cups shredded Grilled Thai 
Chicken (see p. 63) 

Va cup unsalted, dry-roasted 
peanuts, coarsely chopped 

Va cup mint leaves, crushed 
slightly and torn 

Make the dressing: In a small 
mixing bowl, combine the Sweet 
& Sour Sauce, fish sauce, and 
lime juice; set aside. You should 
have almost 1 cup. 

Assemble the salad: With a 
paring knife, peel the orange 
down to the flesh. Working over 
a large bowl, cut along the 
dividing membranes of the fruit, 
cutting towards the center and 
letting the segments fall in the 
bowl. Discard the membrane 
and the peel. Add the apple, 
shallot, chiles, grapes, arugula, 
and chicken. Toss gently. Add 
the dressing, gently tossing 
again to mix thoroughly. Transfer 
to a shallow bowl or platter, 
sprinkle with the peanuts and 
mint leaves, and serve. 




Cool Rice Noodles with Chicken 

Serves one. 

Most supermarkets carry rice vermicelli, but if 
not, see Where to Buy It, p. 80. 

Vb cup Sweet & Sour Sauce (see p. 63) 

2 tablespoons fish sauce 

3 tablespoons fresh lime juice 
V4 cup finely grated carrot 

1 leaf red leaf lettuce, torn into bite-size pieces 
V4 cup thinly sliced seeded cucumber 
V4 cup thinly sliced sweet onion, such as Vidalia 
1 ounce thin rice vermicelli, cooked following 

the package directions and cooled (to yield 

1 V2 cups) 

V4 cup shredded Grilled Thai Chicken (see p. 63) 

1 tablespoon coarsely chopped fresh cilantro 
5 mint leaves, lightly crushed and torn 

2 tablespoons unsalted, dry-roasted peanuts, 
coarsely chopped 

In a small mixing bowl, combine the Sweet & 
Sour Sauce, fish sauce, lime juice, and carrot. 
Line the bottom of a large individual serving 
bowl with the lettuce, cucumber, and sweet 
onion slices. Top with the cooked rice vermicelli. 
Scatter the chicken, cilantro, mint, and peanuts 
on top. Drizzle with the dressing, toss to com- 
bine thoroughly, and serve. 

Su-Mei Yu, the chef-owner of Saffron restaurant in 
San Diego, is the author of Asian Grilling. ♦ 



This cool rice 
noodle recipe 
serves one but 
is easily doubled 
or quadrupled, 
depending on 
how many 
you're serving. 
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Ice-Cream Sandwiches 



by Abigail Johnson Dodge 




Ihile deciding on dessert for a dinner 
[party at the beach one summer, I re- 
membered that my childhood beach- 
time treat was always an ice-cream 
sandwich. And then, I reasoned, if 
kids get them, why not grownups, too? With 
that in mind, I came up with a way to make a 
sophisticated ice-cream sandwich with great 
flavors and textures. 

My recipe begins with a soft cookie that's 
sturdy enough to handle during assembly (yet 
not so rigid that the ice cream squishes out 
whenyoubite down), butthat's soft and tender 
enough to remind you of the traditional ice- 
cream sandwich. The soft cookie, which I bake 
in a sheet pan, is a bit like a very thin brownie. 
I then sandwich store-bought ice cream be- 
tween two layers of the brownie-cookie and cut 
the whole thing into easy-to-handle squares 
(from there, you can cut triangles, rectangles, 
or mini squares). 

These ice-cream sandwiches are perfect 
for picnics. Wrapped indi 
vidually and stowed in a 
portable cooler with some 
ice packs, the sandwiches 
will stay good and firm 
up until serving time, 
even on the hottest 
summer day. 
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for Grownups 



A sophisticated twist on this childhood favorite 
combines a tender chocolate cookie, 
store-bought ice cream, and crunchy garnishes 



Mix & Match Flavors 





You can design your own sandwich combinations 
by choosing the ice cream, adding flavor to the 
chocolate cookie, and picking your favorite 
garnish. The flavoring possibilities are endless, 
but I especially recommend the following: 

❖ chocolate-mint cookie with vanilla ice cream 
and crushed peppermints 

❖ chocolate-orange cookie with raspberry sorbet 

❖ chocolate-ginger cookie with vanilla ice cream 
and minced crystallized ginger 

❖ chocolate-espresso cookie with coffee or 
mocha swirl ice cream and chopped pecans 



ICECREAM 

vanilla 

chocolate 
coffee 

mint chocolate chip 
mocha swirl 
raspberry sorbet 
your favorite flavor 



SOFT COOKIE 

chocolate 

chocolate-orange 
chocolate-mint 
chocolate-espresso 
chocolate-ginger 



GARNISHES 

hard peppermint candies, 
finely crushed 

finely chopped or 
grated bittersweet or 
semisweet chocolate 

crystallized ginger, 
minced 

pecans, finely chopped 
and toasted 

sweetened coconut 
flakes, toasted 

amaretti cookies, crushed 

toffee chips, crushed 



[une/July 2003 67 



Make a soft cookie 



Ice-Cream 
Sandwiches 

Yields 1 2 ice-cream sandwiches, 
each 2% inches square. 

FOR THE SOFT CHOCOLATE 
COOKIE: 

5% ounces (1 V* cups) all- 
purpose flour 

1 Vi ounces (Vi cup) 

unsweetened, natural cocoa 
powder 

Vi teaspoon baking soda 

% teaspoon table salt 

3 ounces (6 tablespoons) 
unsalted butter, softened 
at room temperature 

% cup granulated sugar 

IV2 teaspoons pure vanilla 
extract 

% cup cold milk 

FOR ASSEMBLY: 

1 quart or 2 pints ice cream (see 
the sidebar on p. 67 for ideas) 

1 Vi cups press-on garnish 
(optional; see the sidebar on 
p. 67 for ideas) 

COOKIE VARIATIONS 

CHOCOLATE-MINT 

Add V2 teaspoon peppermint 

extract when you add the vanilla. 

CHOCOLATE-ORANGE 
Add Vi teaspoon natural orange 
flavor or orange extract when 
you add the vanilla. 

CHOCOLATE-ESPRESSO 
Mix in 1 level tablespoon instant 
coffee granules when you add 
the vanilla. 

CHOCOLATE-GINGER 

Add Va teaspoon ground ginger 

to the dry ingredients. 



Position a rack on the center rung of the 
oven. Heat the oven to 350°F. Lightly 
grease the bottom of an 1 8x1 3-inch 
rimmed baking sheet. Line the pan with 
parchment to cover the bottom and the 
edges of the pan's longer sides. Combine 
the flour, cocoa, baking soda, and salt in a 
medium bowl; whisk to blend. In a large 
bowl, beat the butter and sugar with a 
hand-held electric mixer on medium high 
until well blended and lightened in color, 
about 3 minutes. Beat in the vanilla. Add 
about a third of the flour mixture and beat 
on medium low until just blended. Pour in 
half the milk and beat until just blended. 
Add another third of the flour and blend. 
Pour in the remaining milk and blend, and 
then beat in the remaining flour. 

Distribute the dough evenly over the pre- 
pared pan in small dollops. Using one 
hand to anchor the parchment, spread the 
dough with a spoon or spatula. Drag a 
rectangular offset spatula (I like my 
burger flipper) over the dough to smooth 
it into an even layer, rotating the pan as 
you work. Brush or spray a sheet of 
parchment the same size as the pan with 
oil, and lay it, oiled side down, on the 
dough. Roll a straight rolling pin or a 
straight-sided wine bottle over the paper 
(or swipe it with a dough scraper) to level 
the batter. Carefully peel away the parch- 
ment. Bake until a pick inserted in the 
center comes out clean, 1 to 1 2 min- 
utes. Set the pan on a wire rack and let 
cool to room temperature. 
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Lay two long pieces of plastic wrap 
in a cross shape on a baking sheet. 
Slide a knife along the inside edge 
of the pan containing the cookie to 
loosen it. Invert the cookie onto a 
large cutting board. Peel off the 
parchment. Using a ruler as a guide, 
cut the cookie crosswise into two 
equal pieces. Place one layer, top 
side down, in the middle of the 
plastic wrap (a wide, sturdy spatula 
will help the transfer). 

Remove the ice cream from the 
freezer and take off the lid. It's im- 
portant to work quickly from this 
point on. (If the ice cream gets too 
soft, pop it onto a plate and back 
into the freezer to harden up.) Using 
scissors or a sharp knife, cut the 
container lengthwise in two places 
and tear away the container, as 
shown above left. Set the ice cream 
on its side. Cut the ice cream into 
even slices, V2 to 3 A inch thick, and 
arrange them on top of the brownie 
layer in the pan, pairing the smallest 
piece next to the largest. 

Using a rubber spatula, gently yet 
firmly smear the ice cream to spread 
it evenly, as shown at left. (It helps 
to put a piece of plastic wrap on the 
ice cream and smear with your 
hands; remove the plastic before 
proceeding.) 

Position the remaining cookie layer, 
top side up, over the ice cream, 
as shown at left. Press gently to 
spread the ice cream to the edges. 
Put a clean piece of plastic on top 
and wrap the long ends of the bot- 
tom sheet of plastic up and over the 
layers and ice cream. Put the baking 
sheet in the freezer and chill until 
the sandwich is hard, about 4 hours 
and up to two days. 



3 Cut and garnish the sandwiches 




Take the baking sheet out of the freezer. 
Lift the package from the pan, transfer 
it to a cutting board, and line the pan 
with a fresh piece of plastic. Peel the 
top layer of plastic off the sandwich 
(you can leave on the bottom layer.) 

Working quickly, use a ruler and a long, 
sharp chef's knife to score the cookie, 
dividing it into twelve: three across the 
the short side and four across the long 
side. Cut the sandwiches as shown 
above, wiping the blade clean as 
needed. (If your kitchen is very warm, 
put the pieces back into the freezer to 
firm, or work with one strip at a time, 
keeping the rest in the freezer). 

Garnish the sandwiches, if you like: 
Fill a small, shallow bowl with your 
chosen garnish and set it next to your 
work surface. Press some of the gar- 
nish onto some or all of the sides of the 
sandwich, as shown at right. Set the 
sandwiches back on the baking sheet 
and return to the freezer immediately. 
(If your kitchen is warm, keep the sand- 
wiches in the freezer and garnish one 
at a time.) Once the sandwiches are 
hard, wrap them individually in plastic 
and store in the freezer. They'll keep for 
up to two weeks. 

Abby Dodge is at work on her fifth book, 
The Weekend Baker, which will be 
published byW.W. Norton. ♦ 




Garnishes need to be 
finely chopped. For 
uniform pieces of 
peppermint, crush the 
candies first with a 
rolling pin in a plastic 
bag. Transfer to a food 
processor, pulse, and 
sieve out big chunks 
with a colander. 
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[e work a year ahead in the test kitchen. Or at 
least we try to. We make a huge effort to test 
recipes that rely on seasonal ingredients (like 
the arugula and strawberry shortcake features 
in this issue) when those ingredients are in season. 
I have to confess, though, that sometimes less 
seasonally sensitive recipes get pushed to the back 

burner, and that's how it came 

"Anyone opening a freezer to be that during this past 

January (one of the coldest and 
ClOOr risked being bUried snowiest in recent years), we 

■ ■ , found ourselves up to our 

in an aValanClie Ol eyeballs in ice-cream sand- 

ice-cream sandwiches." ^^IZT^ZZ, 

stuffed with all our test batches 
— we had lots of flavor combos 
to try out, as you'll see in the article on p. 66 — that 
anyone opening a freezer door risked being buried in 
an avalanche of ice-cream sandwiches. But that's 
how it goes here in the test kitchen — Christmas in 
July isn't all that unusual, either. At least we took care 
of all the grilling recipes last summer, because it feels 
pretty weird barbecuing in the shadow of a snowbank. 

— Jennifer Armentrout, 
test kitchen manager 



Pancetta 
vs Bacorh 




aeon makes everything better." 
That's one of our favorite sayings 
in the test kitchen, and it helps 
explain why our recipes frequently 
call f or it, or for its Italian cousin, pan- 
cetta. Bacon and pancetta are both 
made from pork bellies; the difference 
between them lies in how they're pre- 
pared and cured. To make bacon, 
pork belly sides are brined and 
then smoked. Pancetta, the 
Italian version of bacon, is made 
by seasoning a pork belly side with 
salt and lots of pepper, curling it into a 
tight roll, and wrapping it in a casing 
to hold the shape. It's cured, but it 
isn't smoked. 



Most people should have ready ac- 
cess to bacon in its various forms — 
thin- or thick-sliced, slab (unsliced) 
— but pancetta can be harder to find. 
Ask at a deli, particularly one that spe- 
cializes in Italian foods. If they have it, 
some delis sell it in slices; others might 
insist you buy a minimum quantity 
(which they then should be willing to 
slice). If you can't find pancetta, you 
can substitute bacon, but blanch it in 
boiling water first to reduce its smoky 
flavor since that isn't characteristic of 
pancetta. Unused bacon and pancetta 
freeze well; wrap a few slices together 
in individual packets so it's easy to 
thawonlythe amountyou need. 



Pholos: Scott Phillips 



Peeling a melon the easy way 




Cut off the melon's top and 
bottom ends. 

Stand the melon on one 
of the cut ends and 
slice off the remaining 
skin in strips, taking 
care to hug the curves 
so that you're trimming 
only the skin and not 
the flesh. A flexible 
knife works well for this. 
Cut the melon in half, 
scoop out the seeds, 
and then cut up the 
flesh as you like. 



at the m arket 

Distinguishing 
parsley and cilantro 

In the produce aisle, I often see people star 
ing at the bunches of flat-leaf parsley and 
cilantro, trying to figure out which is which. 
While the two look quite similar, they aren't 
identical, and once you know what to look for, it 
isn't hard to tell the difference. Compared to 
parsley, cilantro leaves tend to be more delicate 
looking. The serrations on cilantro leaves are 
rounded and lacy looking, whereas parsley 
usually has pointy serrations. Parsley is typically 
a slightly darker green. If you still can't tell the 
difference, there's nothing wrong with pinching 
or rubbing a leaf to check its aroma. 



I once worked in a restaurant where 
one of my duties was to prepare the 
Sunday brunch fruit platters. That 
meant peeling a lot of fruit, espe- 
cially melons. Here's the quick and 
efficient method I used for peeling 
those melons. Use itwheneveryou 
want a whole peeled melon for slic- 
ing or cutting into cubes — as for the 
refreshing melon lemonade at right. 
And don't forget to wash the outside 
of the melon in water before peeling: 
Bacteria sometimes like to hang out 
on melon skin and can be dragged 
into the melon flesh by your knife as 
you peel off the skin. 




parsley 




cilantro 




Honeydew Lemonade 

Yields 6V2 cups. 

Take advantage of sweet summer 
melons (use any variety) with this 
refreshing drink. Use the technique at 
left to peel and slice your melon. 

Grated zest of 2 lemons 
1 cup fresh lemon juice 
% cup granulated sugar 

1 small honeydew melon (about 

3 pounds) or other melon, peeled, 
seeded, and cut into 1-inch cubes 
(to yield about 6 cups) 

2 cups plain or sparkling water 
Thin lemon slices for garnish 

Combine the zest, lemon juice, and 
sugar in a small saucepan and bring 
to a boil. Simmer until the sugar dis- 
solves, about 5 min. Strain and cool. 

Puree the melon in a blender. In a 
pitcher, combine the melon puree and 
the cooled syrup and mix well. Chill. 
Just before serving, add the water 
and serve over ice, garnished with 
the lemon slices. 

-John Ash, 
Fine Cooking #40 
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Zest: 

To pack or 



i w 

! (D 



We often call for finely 
grated lemon zest in our 
recipes. The small holes 
on a box grater work well 
1 enough for zesting 

not to pack? * lemons, but we usually 

use a Microplane rasp 
because it gets off more 
of the zest while leaving 
behind more of the bitter 
white pith. When measuring 
zest, you should pack it 
lightly— just enough to get 
it into the measuring spoon. 
Don't pack it hard unless 
the recipe says you should. 





knife skills 

I 

Cutting 
"across 
the grain" 

Whenever you slice raw or cooked meat, you'll 
get the tenderest results if you cut across the grain. 
Look closely at a piece of meat and you'll see 
that the long muscle fibers run parallel to one 
another. Cutting across the grain means to slice 
perpendicular to the fibers, so the fibers in the cut 
pieces of meat become much shorter, making it 
easier to chew them. Certain cuts of meat that 
contain more than one muscle may have areas 
where the fibers run in different directions; watch 
out for these changes as you slice and adjust the 
direction in which you're cutting if necessary. 



First-of-the-season tips for successful grilling 



Whether you're just dusting off the grill or you've been cooking 
over fire all year, now is as good a time as any to freshen up your 
grilling skills. Here are some tips for steering around common 
grilling blunders. —Maryellen Driscoll, editor at large 




Be organized 

❖ Have everything you 
need in place on a table 
alongside your grill: 
salt and pepper, olive oil, 
sauces or other ingredi- 
ents, a good pair of 
long-handled tongs, a 
timer, an instant-read 
thermometer, platters for 
food coming off the grill, 
a dishtowel, and a spray 
bottle filled with water. 



Prevent sticking 

❖ Keep your grill grate clean 
and free of debris— scrub 
with a wire bristle brush (see 
Where to Buy It, p. 80) or 
crumpled foil (held with a pair 
of tongs if grill is hot), and 
then wipe the grate clean with 
a piece of cheesecloth or 
paper towel dipped in oil. 

❖ Turn the food as infrequently 
as possible. Typically, it only 
needs to be turned once. 

❖ Wait until the last 5 to 1 min- 
utes of cooking to brush on 
barbecue sauce. 

❖ Close the lid after grilling. 
This will helpburnsomeof the 
residue off the grate. 



Prevent flare-ups (or at least limit them) 

❖ Empty the drip pan in your gas grill. Built-up drippings 
can catch fire. 

❖ Trim excess fat from meats and fatty fish. 

<• Let excess marinade or oil drip off foods before setting 
them over the fire. 

❖ Put a lid on any flare-ups and, when necessary, shut the 
air vents (fire feeds on oxygen). 

❖ Keep a spray bottle of water nearby to extinguish flames. 

❖ If you can do so safely, relocate foods that are causing 
flare-ups so that they're not directly over a flame. 



Avoid cross-contamination 

❖ Keep a separate, clean platter for cooked foods. Don't 
reuse the container that held raw meats or fish. 

❖ Keep two pairs of tongs on hand— one for handling raw 
meats and fish on the grill and another for removing the 
cooked food. Grilling instructor Elizabeth Karmel keeps 
track by wrapping colored tape around the handles of 
her tongs— red for raw foods, green for cooked. 

❖ If reusing a marinade for basting, first boil it for at least 
1 minute to kill any bacteria it may have picked up from 
the raw meat. 
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Cook Street School of Fine Cooking f 

Intensive Food & Wine Career Program 
Classic French & Italian Technique 
European Culinary Tour • Accelerated Program 

The motJ inspiring I rami rig 
environment in the 
^tS>>\^^ industn, 

13 508-9300 

.c onksl re e 1 . en m 
Denver, Colorado 
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com 



Visit us online at: 
www.abestkitchen.com 
330-535-2811 



Over 4,000 
products for 

home and 
professional 

use. 
All at discount 
prices 
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CHILE GRI 



Tht Easy Way To M a k e 

ENOS! *> 




Shrimp Slutted 
Jalapenos 
12 Jalapenos 

1 Ooz 20 Count Shrimp 
3 Strips of bacon 
Cream Choose 
Tooth pi cits 



"ST 




Cut the tops on* 
jalapenos and deseed 
[hem Sail the jalapenos 
on (he inside Pul the 
shnmp in head first Put a 
little cream cheese tn Ihe 
places around the 
inmp Cut ihe bacon 
in quarters place 
_jpy te« over the lop 
nt ihe «u(fea jaiapertos 

.rwj Du! a k^V'i ■ 
t< my^h it Place fci the 
Cririe GnU and put m your 
nvon ,1375* tor 1 hour 



www.chilegrill.com - 888-784-7379 



Hearts & Stripes Petits Fours 

"Simply delicious handmade Petits Fours." 
■ Zagat Marketplace ^ii" 
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Thai Cooking Essentials 

Most gardeners know Acorn Springs Farms as a purveyor of live dwarf citrus trees. 
But a growing number of chefs shop here for ingredients - at home and at work. 

• Kaffir Lime Trees for Indoor Containers 

• Lemongrass Plants 

• Gourmet Citrus Oils for Cooking 

• Cookbooks & Handmade Soaps 

• Live Herbs, Rare Fruit & Citrus Trees 

If you want real Thai, you have to start with authentic ingredients. Harvest them 
from your own garden, just like chefs do. Visit www.dwarfcitrus.com today. Or call 
us toll-free 866.4.CITRUS for our free catalogue. Gift certificates available. 



Arc<rrn Springs F/wmJ 



www.dwarfcitrus.com 
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Elegant Workspace Solutions 

The Ultimate Granite 
Kitchen Island 
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READER SERVICE NO. 102 
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Jasmine & basmati rice 

The next time you need some rice to accompany a 
stir-fry or curry, consider giving basmati or jasmine 
rice a try. These aromatic rices become subtly 
fragrant and flavorful when cooked, making them a 
great alternative to plain long-grain white rice. 



Jasmine rice 



Jasmine rice, from Thailand, has long, translucent 
grains. When cooked, it has a seductive, slightly 
floral aroma and a soft, clingy texture. 

What to buy: Jasmine rice is becoming fairly easy 
to find in the supermarket. Domestically grown jas- 
mine (Jasmati) is decent, but buy an imported vari- 
ety if you can. It's sold in small boxes and larger cloth 
bags. To order by mail, see Where to Buy It, p. 80. 

How to cook: Before cooking, jasmine rice should 
be washed to remove dust and excess starch. It's usu- 
ally cooked either by steaming or by the absorption 
method, meaning that it's cooked in a measured 
amount of water, which the rice absorbs completely. 
Salt isn't usually added, but we've given it as an op- 
tion. The following method uses a combination of 
steam and absorption cooking, and it results in 
beautifully textured jasmine rice. 



Steamed Jasmine Ri 

Serves three to four. 

1 cup jasmine rice 
Vi teaspoon kosher salt 
(optional) 

Wash the rice well by put- 
ting it in a bowl and cover- 
ing it with cool water. Swish 
the rice around with your 
hand until the water gets 
cloudy. Drain and repeat 
until the water gets only 
slightly cloudy; usually it 
takes about three rinses. 

Drain the rice, put it in a 
small (1 -quart) metal bowl, 
and stir in 1 cup cold water 
and the salt, if using. Fit a 
rack or steaming trivet into a 



ce 

pot large enough to accom- 
modate the bowl. Pour 
about an inch of water into 
the pot. Put the bowl of rice 
on the rack (it shouldn't 
touch the water in the pot), 
cover the pot, and bring the 
water in the pot to a boil 
over high heat. As soon as 
the water in the pot begins 
to boil, set a timer for 
25 minutes and reduce the 
heat to maintain a steady 
amount of steam. When the 
timer goes off, take the pot 
off the heat and use tongs 
or a hot pad to remove the 
hot bowl from the pot. Fluff 
the rice with a fork and serve. 



Basmati rice 



Basmati comes from the Himalayan foothills of 
India and Pakistan. It has a very long grain that 
lengthens furtherwhen cooked. It stays separate and 
springy, and it has a delicate nutty flavor. 

What to buy: Look in the rice section of your 
supermarket for imported basmati in small boxes or 
large cloth sacks. Domestic basmati, grown in Cali- 
fornia and Texas (called Texmati) is good, but it usu- 
ally isn't as aromatic as imported varieties. If it's 
unavailable locally see Where to Buy It, p. 80, for a 
mail-order source. 

How to cook: Basmati needs to soak for half an 
hour or more before it's cooked. The soaking allows 
the grains to start absorbing water slowly so they 
cook more evenly and don't break up. In India, it's 
traditional to cook basmati by boiling it in plenty of 
plain water, although you can add salt to the water if 
you like. 



Boiled Basmati Rice 

Serves three to four. 

1 cup basmati rice 
Kosher salt (optional) 

Wash the rice well, using 
the method described for 
jasmine rice, above. Drain 
the rice and transfer it to 
a large saucepan. Cover it 
with fresh, cool water by 
1 to 2 inches and let soak 
for at least 30 minutes. 

Put the pan over high 
heat and bring to a boil. 
Add salt to the water, if you 
like. When the water comes 
to a boil, start timing. At 
3 minutes, fish out a few 
grains with a fork and taste 
them. Like pasta, they 



should be cooked through 
but still a little firm to the 
bite. If not, continue boiling 
and tasting every 30 sec- 
onds. It may take up to 
5 minutes total to reach the 
right texture but be careful 
not to overcook or the rice 
will get mushy. 

Drain the rice and put it 
back in the pan. Put the 
pan over very low heat, 
cover tightly, and cook for 
5 minutes to allow the rice 
to absorb any residual 
water and get drier. Take 
the pan off the heat and let 
it sit, covered, for 3 min- 
utes. Fluff the rice with a 
fork and serve. 



The 
hand-held 

"U Lhinq. 




Celebrating 

the culinary arts 

all year long 
Creating A Stir 

The 2003 program at The Greenbrier Culinary 
Arts Center offers all-new 5-day and 3-day 

courses taught hy the world's most 

distinguished chefs, cookbook authors 
and restaurateurs. Featured faculty include 

Anne Willan, founder of LaVarenne at 
The Greenbrier, Steven Raichlen, grilling 

guru, Mary Ann Esposito, host of PBS' 
Ciao Italia, and Riki Senn and Sue Moats, 

The Greenbrier Culinary Arts Center. 

Plan a personalized package for you and 

your spouse by adding your favorite 
activities — championship golf, The Greenbrier 
Sam Snead Golf Academy, indoor and outdoor 
tennis, spa and much more. Culinary classes 
fill up quickly, so call for your complimentary 
brochure today. 800.228.5049 




300 West Main Street 
White Sulphur Springs 
West Virginia 24986 
www.greenbrier.com/ culinary 
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Complements 
to the Chef 



Since 19" 



A Kitchen Store and More 



Brimming with the stupendous, 
exciting, wonderful, incredible, 
eclectic, practical, exotic, 
unequaled, and fantastic. 

Knowledgeable staff 



Free Gift Wrapping • Bridal Registry 
Free shipping for purchases over $100.00 

Monday - Saturday 10am - 6pm 
Asheville, North Carolina 



828-258-0558 
1-800-895 CHEF (2433) 
www.complementstothechef.com 
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Over a decade ago, the 
range introduced heavy-duty 
performance to the home kitq 
Viking cutlery puts that I 
blend of form and function m 
your hand. The entire 22-pi 
is handmade in Solingen, 
blades provide both razor 
sturdy. sta'nl-»« surtoce 
balancing the knives 
you'd enpect (ten 
flopping Dog 



IBS 645 4641 Or 
WW.VIHINGR4HGf.COM 
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The art of Perfection 




ANOLON TITANIUM 
Professional hard- anodizid. nonstick and How Dishtashik Safe - 

ANOLON 

The Gourmet Aufnonty 

Available at CraTe&Barrel. Macy's West. Bloommgdole's and other fine retailers 
For morelnrormotlon.vttil us a anotoncorm or coll I 800 368-3B7? • u«ng recomrrwiow mtmatm gw 




gadget report 

Hulling strawberries? 
A paring knife beats 
an awkward gadget 

To test the strawberry short- 
cake recipes on p. 48, we 
had to trim a lot of straw- 
berries. Originally, I had hoped 
to be able to tell you that a straw- 
berry huller is a useful gadget, but as 
it turns out, this is one gizmo you 
can live without. We tried three different 
hullers, and although they did remove the 
hulls, they were so stiff and awkward to 
operate that we could see carpal tunnel 
syndrome looming in our futures if we 
kept working with them. Fact is, a paring 
knif e, a tomato corer (also known as a 
tomato witch or shark), and even a sturdy 
metal Vi teaspoon all do a fine job of 
hulling strawberries, and you probably 
already own at least one of them. 




what is it? 



Keep picnic fare out 
of the danger zone 

With picnic season coming up, we'd like to 
remind you of a few food safety precautions to 
take for foods that might be sitting out on the 
picnic table for a while. Bacteria love a moist 
environment, and most foods fit that descrip- 
tion. Bacteria also grow best in temperatures 
between 40° to 140°F, a range known as the 
"danger zone." Foods shouldn't be allowed to 
linger in the danger zone for more than two 
hours (or one hour on a very hot day), so try 
to wait until the last moment before you take 
foods out of the refrig- 



Don't blame the mayo 

And now for a little known 
food safety fact: Whenever a 
mayonnaise-based potato 
salad is linked to a foodborne 
illness, chances are it was the 
potatoes and not the mayo 
that caused the illness. 
Commercially produced 
mayonnaise is usually quite 
safe, but there is a certain 
strain of bacteria (Bacillus 
cereus) that loves cooked 
starches like potatoes and rice. 
So whenever you're making 
potato or pasta salad, cool the 
salad quickly by spreading it 
on a platter and putting it in 
the fridge, and keep it chilled 
until just before serving. 



erator or cooler. If you 
intend to leave foods 
out for longer than two 
hours (which isn't rec- 
ommended, but we've 
all been known to do 
it), set them over ice 
to keep them as cool 
as possible, and keep 
them covered when 
you can. 



Crisp jicama for salads or snacks 




Jicama (pronounced HEE-kah-mah) is 
a tuber that looks like a squashed soft- 
ball with rough, papery brown skin. It 
has crisp juicy flesh, kind of like a very 
:runchy, unsweet apple. Look in the 
fresh produce department of your gro- 
cery store for a jicama that feels solid 
and heavy, not soft or shriveled. Cut 
the jicama in half with a large knife 
and then peel off the skin and about 
Va inch of the more fibrous flesh below 
the skin with a paring knife. If you'll 



be using the whole jicama, you can 
also peel it like a melon as shown on 
p. 71. Once it's peeled, it's very easy to 
slice and dice. In addition to using it 
in the bean salad on p. 46, try slicing 
jicama intosticks and sprinklingthem 
with lime juice, chili powder, and salt 
for a refreshing snack. Jicama doesn't 
need refrigeration until it's been 
peeled or cut. 

— Martha Holmberg, 
publisher and editor in chief 
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A Gourmets' Toolbox 

for the passionate cook 
*ChefsChoice 

Sharpeners 

Slicers 

Appliances 
*Crepemakers 
'Baking Tools 
Ateco Baking Supplies 
Pastry & Baking Mats 
Doughmakers Gourmet Bakeware 

*Panini Grills 

*Bron, Matfer and Benriner 

Mandolines & Spiral Slicers 

*Gadgetville 

*Raclette Cheese Makers 
*Messermeister Elite Cutlery 
'Chasseur Enameled Cast Iron 
'Bourgeat Copper Cookware 



MESSERMEISTER ELITE 
SANDWICH AND BREAD KNIVES 



sharpknjves.com 

Unique Culinary Tools 
Friendly Personal Service 



Use Our Website to Shop Safely Online, 24-7 
Call us Toll Free 1.888.797.8300 
Complimentary Gift Wrapping * $4 95 Shipping 
An Internet Catalog www sharpknives com 
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FORGETTHE COOKBOOK... 



ever tried a COoksite^ 



www.kitchenconservatory.com 



■ Berndes cookware 

■ Recipe protectors 

8021 Clayton Road 
St. Louis, A\0 63117 
866.862. CI IFF (2433) 



KITCHEN 




CONSERVATORY 
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Keep your Fine Cooking 
back issues looking brand new. 



Store your treasured copies of Fine Cooking in 
slipcases for easy reference again and again! 
Bound in red and embossed in gold, each case 
holds more than a year's worth of Fine Cooking. 
Only $8.95 ($24.95 for 3, $49.95 for 6). 
Add $1.50 per case for P&H. OutsidetheU.S., add $3.50 each 
(U.S. funds only). CT residents add 6% sales tax. 

To place an order using your credit card, call 
1 -800-888-8286 or send your order and 
payment to: Taunton Direct, Inc., 
P.O. Box 5507, Newtown, CT 06470-5507 






(800) 822-5564 

We Bring you the 
World's Finest 
Gourmet Delicacies 

CUSTOM Gil T BASKETS 



Caviar, Folc Cras. Salmon, Wild Came. Boutargue. Smithficld 
lljm. Teas. Condiments, Honeys. Preserves. Truffle Oil. Olive 
Oils. Argan Oil. Freshly Roasted Nuts . Coffees, Crystallized 
Flowers, Praline Paste. Rare fir Exotic Chefs' Specialties. Vanilla 
Extracts. Fine Chocolates. Chestnut Flour. Chestnut products. 
Sauces. Mustards. Vinegars. Organic Foods, and much more' 
Wc ship virtually anywhere in the world. 
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xppliance 




Your best ON-LINE source for top 
professional cooking and baking 
equipment for home and commercial 
kitchens. 

Our full line of Chocovision™ 
chocolate tempering equipment is 
perfect for professionals 
& home hobbyists alike. 

Starting at only $319.95 



www.selectappliance.com 

Phone (888) 235-0431 • Fax (650) 755-8624 
We offer FREE Shipping • All Major Credit Cards Accepted. 
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We flatten other 
past 



roerams 



In as little as 6 months, you 
can graduate fully trained and 
ready for your career in Pastry. 
Other schools take up to 2 
years. We're faster because of 
our Immersion Method of 
training. Our accomplished 
instructors. Our location in the 
capital of the restaurant and 
pastry industry, New York.And 
because we know you'd rather 
be out working than sitting in a 
classroom. Call for a complete 
information packet and a tour 
of our facility. You'll agree, the 
others don't measure up. 




Classic Pastry Arts 

Fipnrti Culinary Institute 



NEW V 



R K CITY 



I -888-FCI-CHEF www.FrenchCulinary.com/pastry 

462 Broadway, New York, NY 10013-2618 •Admission@frenchculinary.com 
Financial assistance & scholarships are available for those who qualify. 
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tasting panel 

I 

Ma 

Ice Cream 

Ihile testing the recipes for the ice-cream sandwiches 
'in this issue (see p. 66), the subject of the best store- 
bought ice cream became a hot topic of conversa- 
tion. It seemed fitting, then, to hold a blind tasting of 
mass-market vanilla ice creams to find out which ones truly 
taste tops. We limited the tasting to custard-style vanilla 
ice creams (that is, those enriched with egg yolks). 
Companies often distinguish this as "French vanilla," al- 
though half the brands didn't make this differentiation and 
labeled their ice cream simply as "vanilla." One surprise: 
The ice creams speckled with dark flecks of vanilla bean 
proved to have the poorest quality vanilla flavor. Here's a 
rundown of the results, listed in order of preference. 

—M. D. 



TASTING RESULTS 

Ice creams numbered in order of preference. 





W 




4* 



top pick 



EDY'S DREAMERY 

$3.29 for 1 pint 

This was perhaps the most 
luxurious, with a creamy 
consistency that one taster 
said, "rolls around your tongue 
and clings to your cheeks." The 
well-stated vanilla flavor "tastes 
natural, rich, and full-flavored 
yet refreshing— it doesn't bog 
down your palate." It wasn't 
overly sweet, either. 




3 DOUBLE RAINBOW 

$3.49 for 1 quart 

This ice cream was 
smooth and richly creamy 
"without being too mouth- 
coatingly fatty." The level 
of vanilla flavor was 
pleasant and even but 
not especially assertive. 
It was the most character- 
istically custardy in style, 
with subtle, eggy under- 
tones that not all tasters 
preferred. 



Shaagen-dazs 

$5.79 for 1 quart 

Distinguished by a perfect 
balance of density and 
creaminess, its velvety 
smooth texture was the 
clear selling point. The 
vanilla flavor was clean, 
nothing off-putting, but 
"a little weak." One taster 
noted, "This would be 
good with pie or some- 
thing strong-flavored, but 
I wouldn't sit down with 
a plain bowl of it." 



— .EDY'S GRAND 

$5.29 for 1.75 quarts 

The texture was pleasantly 
creamy without feeling 
fatty. This ice cream had a 
nice, upfront vanilla flavor 
hit. It quickly fell off, how- 
ever, leaving the ice cream 
"lacking in flavor oomph" 
and tasting more like 
"vanilla lite." Flecks of 
vanilla bean gave only the 
appearance of real vanilla 
flavor. 



Ebreyers 

$4.59 for a half gallon 

The texture of this ice 
cream was less unctuous 
and "more ice-milkish" 
than rich, creamy, or vel- 
vety—though not unpleas- 
ant. Flecks of vanilla bean 
once again seemed to 
mislead. There was only a 
"subtle kick" of vanilla fla- 
vor. Fortunately, the sweet- 
ness level was balanced 
and didn't overpower. 



EbEN & JERRY'S 

$3.49 for a pint 

This was the only ice 
cream that was "just not 
satisfying on any score." 
The texture verged on 
gummy, and the vanilla 
flavor didn't make up for 
that. It was described as 
"unremarkable," artificial- 
tasting, and "vaguely 
alcoholic, like cheap 
vanilla extract." 
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Get Cookbooks ! 



E WORLD'S LARGEST SELECTION OF COOKBOOKS— OVER 9 

Up to 75% off at Jessica's Biscuit7ecookbooks.com 1 



Jessica's Biscuit® Exclusive: 
At Least 40% Off Brand New Cookbooks and Classic Favorites! 




Forever Summer 

by Nigella Lawson 
Fresh, innovative, versatile, and 
delicious, this irresistible cookbook 
combines Nigella 's breezy style 
with mouth-watering recipes. 

Hardcover— ltem# 03916 

List: $35.00 

Your Price: $21 .00 

Great Big Burger Book 

by Jane Murphy & Liz Yen Singh 
Recipes for every kind of 
meat, seafood, and poultry 
burger you could imagine. 




Paperback 
ltem# 04009 
List: $15.95 
Your Price: $9.57 



Hardback 
Item* 04008 
List: $29.95 
Your Price: $17.97 



Clam Shack 

K 





New England Clam Shack 
Cookbook 

by Brooke Dojny 

Dojny presents traditional New 
England fare as it is served up 
in 25 classic seafood eateries. 
Paperback— Item* 03981 
List: $16.95 
Your Price: $10.17 

Desserts by Nancy Silverton 

by Nancy Silverton 

A hybrid between French- and 

American-style desserts, these 

recipes are the result of years of 

perfectionism. 

Hardcover— Item* D512 

List: $26.00 

Your Price: $13.00 



JaspebWhites 
cooking from 

»" ENGLAND 




Essential Mediterranean 

by Nancy Harmon Jenkins 
Jenkins enables those of us not 
lucky enough to reside along the 
Mediterranean with the tools for an 
authentic re-creation. 
Hardcover— Item* 03977 
List: $29.95 
Your Price: $17.97 

Angelica Home Kitchen: 
Recipes and Rabble 
Rousings from an Organic 
Vegan Restaurant 

by Leslie McEachem 

More than 100 vegan dishes. 

Paperback— Item* 03925 

List: $27.95 

Your Price: $16.77 

Jasper White's Cooking from 
New England 

by Jasper White 

Explore the richness of traditional 
and contemporary cooking in 
New England. 

Hardcover— Item* N51 1 

List: $27.95 

Your Price: $16.77 

The Taste of Country Cooking 

by Edna Lewis 
Edna Lewis celebrates the 
uniquely American country 
cooking she grew up with fifty 
years ago. 

Hardcover— Item* 00513 

List: $24.95 

Your Price: $12.50 



Elizabeth 

David 
Classics 




Hawaii Cooks: Recipes from 
Roy's East-West Kitchen 

by Roy Yamaguchi 
Hawaiian-grown ingredients with 
French cooking techniques to 
produce mouthwatering recipes. 
Hardcover— Item* 03920 
List: $32.50 
Your Price: $19.50 

Zuni Cafe Cookbook 

by Judy Rodgers 

Recipes forZuni's most well-known 
dishes, ranging from the Zuni 
Roast Chicken to the Espresso 
Granita 

Hardcover— Item* 03540 

List: $35.00 

Your Price: $21.00 

Elizabeth David Classics 

by Elizabeth David 

Three culinary classics, French 

Country Cooking, Mediterranean 

Food and Summer Cooking from 

England's famous food writer. 

Hardback— Item* FM100 

List: $25.00 

Your Price: $14.98 

Essentials of Classic Italian 
Cooking 

by Marcella Hazan 
Combining recipes from her two 
Classic Italian Cookbooks, 35 
new recipes, plus much more. 

Hardcover— Item* I472 

List: $30.00 

Your Price: $18.00 



"Jessica's Biscuit is my clmice for 
buying all my cookbooks for several 
reasons - extraordinary variety, great 
prices, and speedy deliver)!, wfmt 
more could anyone want. 1 " 

Charlie Trotter 



A 




call for 

FREE 

catalog 





Biscuit. 

^COOKBOOKS. COM 

lessica's F " 



lessica's Biscuit* P.O. Box 301 . Newton, MA 02460 



Order 24 Hours a Day at (800) 878-4264 



Cuisines :s 

To buy garam masala online for 
cooking Suneeta Vaswani's 
chicken curry, visit iShoplndian 
.com (877-786-8876) which 
carries several varieties of the 
spice mix, including a 50-gram 
box of shan garam masala for 
$1.19 (which includes caraway, 
nutmeg, bay leaf, and saffron, 
among other spices) and a 
3 1 /2-ounce tin of rajah garam 
masala for $2.99. You can also 
find garam masala at Penzey's 
(www .penzeys.com or 800-741- 
7787); a 1 .05-ounce jar is $2.79. 

Bean Salads P . 44 

To buy some of the more exotic 
varieties of dried beans like Flor 
de Mayo and Desert Pebble, look 
up Phipps Country Store & 
Farm (www.phippscountry.com; 
650-879-0787). For good-quality 
canned organic beans look for 
ones from Eden Foods, Westbrae 
Natural, and ShariAnn's at Whole 
Foods (www.wholefoods.com; 
5 1 2-477-4455) or in your local 
natural foods store. Westbrae 
Natural markets heirloom bean 
varieties like Jackson Wonder 
and Scarlet Runner. 

Strawberry Shortcake P . 48 

A sturdy bench knife is great 
for dividing the shortcake 
dough. You can find one with 
a wooden handle and a stainless- 
steel blade for $1 1 at 
Bridgekitchenware.com 
(21 2-688-4220). To keep your 
shortcakes from sticking during 
baking, line the baking sheets 
with parchment, which is avail- 
able in most supermarkets, or 
try The Baker's Catalogue 
(www.kingarthurflour.com; 800- 
827-6836), where 1 00 sheets 
of parchment that fit perfectly into 
a half sheet pan are $1 4.95. 




FROM THE BACK COVER 

For more information about Thompson 
Farms, call 503-658-4640. 



Stir-Fries P . 53 

A good wooden spatula is perfect 
for sauteing and stir-frying, and 
the best have a diagonal edge, 
which makes it easy to get into 
the corners of a pan or stir in a 
sauce. Happycookers.com 
(831 -637-6444) has a good 
selection, ranging from a stir-fry 
set of three bamboo tools from 
Joyce Chen, which includes 
a spatula, a rice paddle, and a 
slotted spatula ($5.99) to a single 
beechwood spatula ($6.99). 
Whetstonewoodenware.com 
(800-253-3670) also carries a 
variety of edged wooden 
spatulas, most of them for 
around $4. AsiaFoods.com 
(877-867-3 101) carries a 
1 3-ounce jar of black bean and 
garlic sauce for $3.69, as well 
as an 1 8-ounce bottle of Huy 
Fong Siracha Chili Sauce for 
$3.59. Both sauces are great 
for making stir-fries. 



Arugula P . ss 

It's easy to grow 
arugula. For seeds, try 
Renee's Garden 
(www.reneesgarden.com 
or 888-880-7228), 
Heirloomseeds.com 
(412-384-0852), or 
Kitchengardenseeds.com 
(860-567-6086). 



Thai Chicken P . 62 

Ethnicgrocer.com (866-438- 
4642) is a great place to stock 
up on Asian ingredients. Differ- 
ent brands of vermicelli rice 
noodles are available from 
$1 .39 a pound. 





Ice-Cream Sandwiches P . 66 

Crystallized ginger for garnishing 
your ice-cream sandwiches is 
often sold in the spice section of 
the supermarket. You can also 
order it from Royal Pacific Foods 
(www.gingerpeople.com; 800-551 - 
5284). A 3V2-ounce package is $2. 

From Our Test Kitchen P . 70 

Look for pancetta at Italian 
specialty stores or online from 
the Boston retailer Salumeria 
Italiana (800-400-5916; 
www.salumeriaitaliana 
com), which carries 
pancetta for $1 2 a 
pound. To order imported 
jasmine and basmati 
rices, check out 
Orientalpantry.com (978- 
264-4576). A 5-pound bag of 
jasmine rice from Thailand is 
$4.09 and a 4-pound bag of 
basmati rice from India is $6.29. 



Photos: top right, Amy Albert: all others. Scott Phillips. 




pit. 



Leifheit cherry stoner. automatically 
feeds into spring loaded plunger, 
pierces cherry and strips away pit. 
removable container, sale $24.99. 




Look no further* 

GimcioisHomu 

east third avenue at 70th street 21 2-51 7-6300 
west broadway at 67th street 21 2-23 1 -7800 

www.gracioushome.com, sale ends July, 31, 2003 
free delivery in Manhattan, we ship anywhere. 
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FROM THE 


TAUNTON 
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Bring home some brilliant ideas! 



KITCHEN 



D E A BOOK 



The Kitchen Idea Book 

by Joanne Kellar Bouknight 

If you're looking for exciting, 
inspiring and unique ideas for a 
kitchen remodel, this is the place 
you'll find them! 

"Never has the need for a comprehensive 
and contemporary design hook been greater! 
The Kitchen Idea Book ;5 the kitchen 
planning book for today — and tomorrow." 

— Chuck Williams, Founder of 
Williams-Sonoma 

HARDCOVER, 208 PAGES, 470 COLOR PHOTOS, 60 DRAWINGS, 
ISBN: 1-56158-161-5, PROD » 070291 $29.95 



To order, call 1-800-888-8286 operator W775, 
or order on our web site at www.taunton.com 




Discover 

a Garden 
ofFlavo) 
at 

moninathome.coi 




More than 60 
Natural Gourmet 
Flavorings for 
Dressings, Desserts, 
Cocktails, Coffee, 
and Old Fashioned 
Natural Sodas 
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cook's market 



See ad index on page 85 for reader service numbers. 



Start your own personal chef service! 
Find a personal chef in your neighborhood! 



Persona Chefs NetwUrki«. 

Toll-Free 066.PCN.CHEF • FersonalChefsNetwork.com 



AG A Cookers ft 


All cast iron contruction for better 
tastingf ood. Two sizes. Ten porcelain 
enamel colors. Three types of fuel. 

Classic Cookers 

90-61 10 Lower Bamett Hill 

Middlesex, \T05602 • 802-223-3620 




□go 



BEYOND 

POTS 

■ AND ■ 

PANS 



For the Finest in 
Culinary Supplies 
tel. 209-952-1966 
beyondpotsandpans.com 



J* 



Kosher. Organic. Spicy. 
Sugar-free. Great Gifts! 

And you thought 
you knew ketchup! 

Discover a new world of flavor 1 . 



1-866-KETCHUP 
www.ketchupworld.com 



Gourmet Kitchen Store 

Name Brands such as: Cuisinarr* 

cookware & countertop appliances 
accessories & spare parts 
lowest prices available 
secure on-line ordering 
ship within 24 hrs from stock 

call 888-304-2922 or visit us @ 
www.gourmet-kitchen-store.com 




Wien Quality Matters! 

Custom Cut Pork, Beef, 
Sausages and More 

DORSEY MEATS 

www.dorseymeats.com 
301-845-8314 



I.BULKFOODS.I 

Spices • Nuts 

Dried Fruits & Ingredients 



WWW. rz±2\ , .COM 

(gjuuicers 

YOUR ONLINE SOURCE FOR 

JUICERS, DEHYDRATORS, DISTILLERS, BLENDERS 
FOOD PROCESSORS & REBOUNDERS 
1-800-728-1238 

ALWAYS FREE SHIPPING. ALWAYS GUARANTEED LOWEST PRICES. 



KitchenEmporium .com 

"An Online Emporium 
of Kitchen Items" 

888-858-7920 



BestCoffeeByMail.com 
BestTeaByMail.com 

What More Can We Say! 
1-800-837-7423 




Aulw 



ft **mm # %m*m* itffi 

1 771t fnufssi-imsaw rated M • Natural Vitamin E source 

Call (714) 701-9999 to order direct 
or visit our website: www.auiio.com 

■ Ml ft* MEM BMHIIIrISBB 




~ Carbon Steel Kitchen Knives ~ 



Hand Made-Uniquely designed 

by Wildfire Cutlery of 

Williams, Oregon 
for more information see us at 

www.wildfirecutlery.com 



ed 
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C\\ i\h & D f. 1. 1 <: u;ies Stork 



A* 



Cake decorating, 
cookie, candy, baking 

supplies worldwide. 
No paper catalog. Over 
16,000 items: Visit us at: 

www.sugarcraft.com 











PROFESSIONAL 






INGRfDIfNIS 






for fhe chef in everyone 












muslardseedfoods.com 




Mustard Seed 




f ood; 








MM • BASES • SPICES • K 


NIVES • GOURMET SPECIALTIES 




Sunburst Trout Company, 



LLC 



128 Raceway Place 
Canton, NC 28716 
800-673-3051 • 828-648-3010 



Farm-Raised Rainbow Trout 

Hormone Free • No Animal By-Products in Feed 
Fillets • Smoked • Caviar • Dip • Rainbow Burgers 

Dick Jennings, Agent 

Sally Eason, Agent www.sunbursttrout.com 
Steve Eason, Agent sunburst@brinet.com 



the 



gadget 



source.com 
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. • 1 1 1 1 II • ill 1 , . . 



Lodge 

Sportsman's Grill 

Portable Hibachi Style Cast Iron Grill 




59" 



thegadgetsource.com 

Over 3,000 Cooking Tools! 
1-800-458-2616 




E> d» U 1ST H> 

Fresh lobster and native shellfish 
shipped directly to your kitchen 
from the Coast of Maine. 

www.trentonbridgelobster.com 
207-667-2977 
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100% PURE KONH COFFEE 



DIRECT FROM FARM TO YOU 

866-324-1888 

For Toll free Hall Orders 
www.konostar.coni 




no 




The Internet Kitchen 

www.your-kitchen.com 
Toll Free: 888-730-0199 



Wusthof- Trident • John Boos • Soehnle 
Granville • Cuisinart • Global • Rogar 
Belpasta • Farberware • KitchenAid • Krups 
Scanpan • Zojirushi • William Bounds 

Your source for quality products 
discount prices and great service 



Great Holiday Gifts! 



Beautiful Hardwoods 
Each piece a work of art 
Over 35 shapes & sizes 
Made in Maine 



Mysti. 



V\^>oJworks - W&rren, Maine 207.273.3937 

www.mystlcwoodworks.com 




BellaCopper 

Solid Copper Heat Diffusers 

Copper performance 
for all your fine cookware 

Simmer with confidence -Saute with style 

www.BellaCopper.com 
805 218 3241 



SPICES • TEAS • COFFEES 
SPECIALTY ITEMS 



RAFAL 
SPICE 

COMPANY 



FREE 98 PAGE 

CATALOG 
1 800 228-4276 

(313) 259-6373 



2521 RUSSELL ST., DETROIT, Ml 48207 

www.rafalspicecompany.com 




Save on the Best Selection 
of Wooden Kitchen ware. 




Over 50 items to 
choose from! 



▼ Knives 

▼ Cutting Boards 

▼ Bowls 

▼ Specialty Servers 

▼ Kitchen Organizers 

▼ Gift Sets 



Order Now! 800-835-0479 
Online at www.mountainwoods.com 



i25yVeSt.COm 

Over 200 "Top Specialty "Brands 
John "Boos ■ TiClivuyt ■ SamBonet 

InterMetro ■ HacCette 
www.125west.com ■ 888-921-9378 



CookenPro* 3.0 

Culinary Software helps you in the kitchen! 
Enter, Import, Share, and Manage your recipes 
Plan Menus • Create Cookbooks 
Analyze Nutrition- Make Shopping Lists 
Control your Pantry- Download to your PDA 

1-888-394-0047 www.cooken.com 







The 






Anointed 






one 






One of the chosen - one of just 3,427 
bottles of rare Sicilian extra-virgin olive 
oil from the groves of Salvatore 
Mirisola. Each 1/2 liter bottle is 
perfect, Ell-certified organic. Available 
nation-wide. Visit our website, or call for 
a store near you. 


KMR Great Foods [888] 7940800 ■ www.kmrgreatfoods.com 



Knife Merchant 



BEST KITCHEN 
TOOLS 
BEST PRICES 

FREE CATALOG 

1-800 




714-8226 www.knifemerchant.com 



Cook with John in Sonoma 



NEW! 

Sonoma Tours 

June 
September 

2003 

l -800-367-5348 

www.foodandwinetrails.com 

CST«0054I3-I0 

Earn CCP educational credits 




FOOD 
&WI\I 
TRA ILS 

di.'tsion of'HMS Travel Crmrp 



Gourmet Chef Coat 

You cook like a gourmet 
chef, now look & feel ^ 
like one tool 

-Easy care, fine line 65/35 poly A 

cotton fabric. irnianl R*- td • 1 1 

-Vented cuffs, underarm-vents. Th-trrr-omat-at M-M 

cloth knot buttons. 
-Breast & sleeve pockets. 
L-0420...Only 

*22.95 

Sizes: 34R-56R. 40L-48L 
(48R-56R+20%Ls +10%) 

Black Diamond Uniforms, Inc. Catalog available 



Buy 2 For "42.00 

Embroidery must bo exact same for discount 

Call 1-800-344-5216 
Order Today 



KITCHENKNIVES. COM 



The Web's Largest Selection of Cutiery 

Over 60 Brands of Knives including: 
_ Henckels, Forschner, Wusthoff , 
Boker, & Kyocera 

800-338-6799 

Great Prices Old Fashioned Service 





A Gourmet Pantry 

905 River Road - Erwiniia, Pa. 18920 
1-800-556-4760 
www.agourmetpantry.com 



Madeira Harvest 



We carry the complete line along with hundreds 
of other items for your pantry and home. If 
Martha mentioned it on her show we probably 
have it. 




Wood's LarjKt Spwe Store 



SHOP [HI ONLINI VHHKM11 \i 1 

WORLD'S LARGEST 

SPICE STORE 



www.amen(anspice.(om 
1-888-502-8058 



China, Crystal, 
Silver & Collectibles 

Old & New • Buy & Sell 
10 Million Pieces 
183.000 Patterns 

Call for FREE lists 
of each of your patterns. 

1-800-REPLACE 

POHok 2hO» DqM K 
CrfrrniKifti, Si. 2~42il 

if it'ti: rrMiicvntfitt s.citttl 



B 

^placements. Ltd 



Salsa2U 

▼ ▼▼▼▼▼▼ • com 



America's Monthly Gourmet Salsa Club* I 
Call l-888-Salsa2U (725 7228) 



Save Online! www salsa2u.com 



Lacanche 

a serious French range for serious chef? 




\rl r/ulinain? 

800-57(M!HEF www . frenc hranRfs.com 
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cook's market 



See ad index on page 85 for reader service numbers. 




Specialty Coffee Roasters & Fine Teas 

for the discriminating palate 

Petaluma Coffee & Tea 

wholesale & retail sales : 
(800) 929- JAVA Fax (800) 85 1-2844 
www.pelalumacoffee.com 



Factory Direct P&><?£S 



www.KITCHEN-PRODUCTS.com 



Largest 'SrfKSlO/fgZ Selection 




VacMaster SVP-5 

Affordable Commercial Vacuum Packaging 
Only #539 

> Extend Shelf Life > 4 mil Heavy Duty Freezer Bags 

> Prevent Freezer Burn are Boilable and Mierovvavable 

> Low er Food Costs >- Made in the L'SA 

a* Buy Food .11 Volume Prices > USllA, KTL Approved 
For a free catalog ami suggested uses, 
call l-SOO-H2l-7H4% ext. 14 
Fax 816-761-0055 £ S539 + S/H 




Fine Foo4 from Spain at 

WWW.TIENDA.COM 

Paella Sets, Jaroon, Cheeses, 
Cookbooks an 4 More. 

Free Catalog - 888 4-72 1022 



■ ■■■■■ mjmm 

I morriscookbooks.com 

■ Publish Your 

■ COOKBOOK 

- Raise $500 to $50,000 



: 



ported keepsake 

• Ideal for orgarw jtions 



• No-Risk Guarantee 

• Many options to custormn 
chuich.1 tflchooH ' • No money down. 90 d.yj 10 pay 

CALL for a FREE Cookbook Kit 

800-445-6621, ext. 9706 



.OOKBOO 



kS 



MCE 

Allspice to Vinilla Beans 
Over 400 Spices, Extracts & Tea Since 1973 
Complete Online Ordering atwww.sfherb.com 

Sam Fmancisco Herb Co. 

250 1 4th St., San Francisco, CA 94103 • 800-227-4530 



( iO u i<metT~!atalq 

www. go u r me tea talog. com 



.the finest in kitchenware 
from All-Clad to Zyliss 



US-Appliance. com 



Thermador - Jenn Air - Kitchen Aid 
Bosch - GE - Viking - Gaggenau 

Major Appliances: $39 U.S. Delivery! 



Toll Free 877-628-9913 



t * * x # r v x -4 




SIMPL-Y TH-6 KSTALBACORe TUNA, 
SALMON § S.MOK.BV> oySTERS 
Taste tlie difference cnxnltty m.atees. 
HavuA cflutglot ctvui pactecd. Rich tit Oh\BC^A-3> 

yon.'LL Love it. quARANreew! 

1 866290 5651 
www. catchofthesea.com 



WIN 



EQCCUSSOrieSjJART 



% 4Mb 




GNAINL 

Italy's Original 
Wood-Fired Oven 



i 87-7206 www.mugnaini.com 



Tea iMPomrs 



Purveyor of the World's Finest Teas 

1-800-234-8327 ^ e 3 ^^» 

www.uptontea.com garden-l'resh, loose tea 
231 South St. * Hopkinton, MA 01748 



*3 



I jyotsdecreme.com 



Virtual Museum 
Recipes 

Vintage and New Pots de Creme Sets 



From Metates to Pots de Creme Cups - Unusual and hard to find cooking tools 
from www.potsdecreme.com and www . gourmetsleuth.com. 408 -354.8281 




Training, Supporting & Representing 
Successful Personal Chefs Since 1995. 

personalchef.com 

The Information Portal to the 
Personal Chef Industry. 

800-644-8389 



Restaurant Quality Grillin 



INFRARED GRILLING SYSTEMS 

www.solairegrills.com 

800-782-1365 
for free brochure 



Stainless steel portable, 
cart, built-in and post 
infrared gas grill models 

Heats up in 3 min. 
High heat locks in juices 

Food is more tasty, 
tender and succulent! 



FINE FOODS FOR HOLIDAY GIFTS 
Free Holiday Shipping 

An Assorted case of 1 2 - 550.22 
Maine's Special Homemade Taste 
800-440-9891 
mothersmountain.com 



5015 16 Avenue 
Brooklyn, NY 11204 
* (866) 871-4022 



pPfllll 



Upscale Kitchenware, 
Down-home Service! 

Cookware Bakeware Gift baskets 
KosherGourmetFoods & Specialty Ingredients 



Go online for product 
information 



Find our advertisers' web sites 

quickly and easily on 
our online Advertiser Index at 

www.finecooking.com 

Uooking 
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advertisers' index 



To get more information from advertisers, use the reader service card at page 79. 
For quick access to their websites, go to the Index to Advertisers at www.finecooking.com 



Advertiser 


Reader 
Service 
Number 


Web Address 


Page 


A Best Kitchen.com 


74 


www.abestkitchen.com 


p. 73 


A Gourmet Pantry 


87 


www.agourmetpantry.com 


p. 83 


Acorn Springs Farms 


27 


www.dwarfcitrus.com 


p. 73 


Aga Cookers 






p. 82 


American Personal Chef Assoc. 


3 


www.personalchef.com 


p. 84 


The American Spice Co. 


79 


www.americanspice.com 


p. 83 


Anolon 




www.anolon.com 


p. 75 


Asiafoods.com 


1 


www.asiafoods.com 


p. 13 


Aulio 


23 


www.aulio.com 


p. 82 


BellaCopper 


103 


www. bellacopper.com 


p. 83 


Best Coffee by Mail 


85 


www.bestcoffeebymail.com 


p. 82 


Beyond Pots and Pans 


22 


www.beyondpotsandpans.com 


p. 82 


Black Diamond Uniforms 


2 


www.blackdiamonduniforms.com 


p. 83 


The Bowl Mill 


17 


www.bowlmill.com 


p. 13 


Boyle Meat Co. 


100 


www. boylesteaks.com 


P-7 


Bulk Foods 


10 


www.bulkfoods.com 


p. 82 


Casafina. Casa Stone 


80 


www.casafinagifts.com 


p. 19 


Catacurian 


72 


www.catacurian.com 


p. 13 


Catch of the Sea, Inc. 


56 


www.catchofthesea.com 


p. 84 


Caviar Assoulinc 


47 


www.caviarassouline.com 


p. 82 


Chefs Choice WaffleCone 








Express 


67 


www.edgecraft.com 


p. 11 


The Chef's Resource 




www.chefsresource.com 


p. 15 


Chesapeake Bay Gourmet 


48 


www.cbgourmet.com 


p. 9 


Chile Grill 


109 


www.chilegrill.com 


p. 73 


Colavita USA 


77 


www.colavita.com 


P-2 


Complements to the Chef 


75 


www.complementstothechef.com 


p. 75 


Cook Street School 


37 


www.cookstreet.com 


p. 73 


Cookbooks by Morris Press 


34 


www.morriscookbooks.com 


p. 84 


Cooken Pro 


53 


www.cooken.com 


p. 83 


CuisinShop.com 


92 


www.cuisinshop.com 


p. 25 


CutleryAndMore.com 


97 


www.cutleryandmore.com 


p. 19 


Divine Delights 


73 


www.divinedelights.com 


p. 73 


Dorsey Meats 


70 


www.dorseymeats.com 


p. 82 


HZ Juicers 


93 


www.ezjuicers.com 


p. 82 


EarthStone Wood-Fire Ovens 


43 


www.earthstoneovens.com 


p. 21 


Ecco La Pasta 




www.eccolapasta.com 


p. 9 


1st in Coffee 


65 


www.1 stincoffee.com 


p. 21 


Fine Gardening 




www.finecooking.com/fg 


p. 23 


Food & Wine Trails 


98 


www.foodandwinetrails.com 


p. 83 


The French Culinary Institute 


113 


www.frenchculinary.com 


p. 77 


The Gadget Source 




www.thegadgetsource.com 


p. 82 


Gourmet Catalog 


6 


www.gourmetcatalog.com 


p. 84 


Gourmet Kitchen Store 


46 


www.gourmet-kitchen-store.com 


p. 82 


Gracious Home 


38 


www.gracioushome.com 


p. 81 


The Greenbrier 


57 


www.greenbrier.com/culinary 


p. 75 


HidaTool, Inc. 


20 


www.hidatool.com 


p. 13 


Illy Espresso USA, Inc. 


112 


www.illyusa.com 


p. 3 


The internet Kitchen 


110 


www.your-kitchen.com 


p. 83 


Jessica's Biscuit Cookbooks 




www.ecookbooks.com 


p. 79 


KMR Great Foods 


59 


www.kmrgreatfoods.com 


p. 83 


KetchupWorld.com 


11 


www.ketchupworld.com 


p. 82 


Kitchen Conservatory 


35 


www.kitchenconservatory.com 


p. 77 


Kitchen Emporium 


39 


www.kitchenemporium.com 


p. 82 


Kitchen Products.com 




www.kitchen-products.com 


p. 84 


Kitchenknives.com 


104 


www.kitchenknives.com 


p. 83 


Knife Merchant 


40 


www.knifemerchant.com 


p. 83 



Advertiser 


Reader 
Service 
Number 


Web Address 


Page 


Kona Star Farms 


24 


www.konastar.com 


p. 83 


Kuhn-Rikon Corporation 


41 


www.kuhnrikon.com 


p. 9 


Kyocera Tycom 


63 


www.kyoceratycom.com 


p. 21 


La Villa Cucina 


32 


www.lavillacucina.com 


P-7 


L'Academie de Cuisine 


36 


www.lacademie.com 


p. 81 


Lacanche Ranges 


62 


www.frenchranges.com 


p. 83 


Le Cordon Bleu International 


60 


www.cordonbleu.net 


p. 13 


Magic Seasonings 


7 


www.chefpaul.com 


P-7 


Maison Glass 


26 


www.maisonglass.com 


p. 77 


Meats & Livestock Australia 


33 


www.australian-lamb.com 


p. 87 


Merae 


105 


www.merae.com 


p. 9 


Messermeister 


54 


www.messermeister.com 


p. 15 


Metrokane 


58 


www.metrokane.com 


p. 19 


Microplane 


69 


www.microplane.com 


p. 15 


Monin Corporation 


5 


www.moninathome.com 


p. 81 


Montana Legend Brand Meats 


82 


www.montanalegend.com 


p. 25 


Mother's Mountain 


86 


www.mothersmountain.com 


p. 84 


Mountain Woods 


81 


www.mountainwoods.com 


p. 83 


Mugnaini Imports 


78 


www.mugnaini.com 


p. 84 


Mustard Seed Foods 


49 


www.mustardseedfoods.com 


p. 82 


My Own Labels 


42 


www.myownlabels.com 


p. 21 


Mystic Woodworks, Inc. 


12 


www.mysticwoodworks.com 


p. 83 


Nalgene 


107 


www.nalgene-outdoor.com 


P-7 


125West. Inc. 


21 


www. 1 25west.com 


p. 83 


The Pepper Mill 


76 


www.thepeppermillinc.com 


p. 84 


Personal Chefs Network, Inc. 


16 


www.personalchefsnetwork.com 


p. 82 


Petaluma Coffee and Tea Co. 


14 


www.petalumacoffee.com 


p. 84 


Pig Tail Food Flipper 


31 


www.pigtailff.com 


p. 33 


PotsdeCreme 


66 


www.potsdecreme.com 


p. 84 


Rafal Spice Co. 


28 


www.rafalspicecompany.com 


p. 83 


Replacements, Ltd. 


61 


www.replacements.com 


p. 83 


Rogar International Corp. 


102 


www.rogar.com 


p. 73 


Salsa2U 


90 


www.salsa2u.com 


p. 83 


San Francisco Herb Co. 


30 


www.sfherb.com 


p. 84 


Select Appliance 


95 


www.selectappliance.com 


p. 77 


Sharp Knives.com 


9 


www.sharpknives.com 


p. 77 


Silpat 


4 


www.demarleusa.com 


P-7 


Solaire Grill 


15 


www.solairegrills.com 


p. 84 


Sugarcraft, Inc. 


50 


www.sugarcraft.com 


p. 82 


Sullivan University 


94 


www.sullivan.edu 


p. 11 


Sunburst Trout Company 


25 


www. s un bu rsttrout.com 


p. 82 


Sur La Table 


64 


www.surlatable.com 


p. 21 


Thomas Moser Cabinetmakers 


96 


www.thosmoser.com 


p. 33 


Tienda.com 


13 


www.tienda.com 


p. 84 


Trenton Bridge Lobster Pound 


91 


www.trentonbridgelobster.com 


p. 82 


Trois Petits Cochons, Inc. 


44 


www.3pigs.com 


p. 9 


U.S. Appliance 




www.us-appliance.com 


p. 84 


Upton Tea Imports 


29 


www.uptontea.com 


p. 84 


Vac Master 


88 


www.aryvacmaster.com 


p. 84 


Vic Firth Mfg. 


71 


www.vicfirthgourmet.com 


p. 13 


Viking Range Corporation 


84 


www.vikingrange.com 


p. 75 


White Cloud Coffee 


19 


www.whitecloudcoffee.com 


P-7 


Wildfire Cutlery 


55 


www.wildfirecutlery.com 


p. 82 


William Bounds. Ltd. 


45 


www.wmboundsltd.com 


p. 25 


Wine Accessories Mart 


89 


www.wineaccessoriesmart.com 


p. 84 


Wusthof Knife 


101 


www.wusthof.com 


p. 25 
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Recipe (analysis per serving ) 


Calories 


Protein 


Carb 




Fats* 


(0) 




Choi 


Sodium 


Fiber 


Notes 




total 


from fat 


(g) 


(g) 


total 


sat 


mono 


poly 


(mg) 


(nig) 


(g) 


'^■iBmaBBmmmmmmwl 


In Season, p. 20 


























Potato Salad w/Cilantro 


300 


160 


3 


32 


18 


2 


13 


2 





690 


3 


based on 6 servings 


Cilantro-Lime Guacamole 


110 


90 


1 


6 


10 


1 


7 


1 





250 


3 


based on 6 servings (w/o chips) 
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Indian Chicken Curry 


280 


100 


32 


15 


11 


2 


5 


3 


115 


990 


3 


based on 6 servings 
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Bruschetta, p. 40 


























Bruschetta 


200 


110 


A 

4 


90 

Li 


19 
\L 


9 
L 


Q 



1 
1 


n 

u 


oon 
zju 


9 
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based on 10 servings w/o topping 


Chopped Tomato w/ Garlic & Basil 


15 


10 


n 
U 


1 


1 
1 


n 
U 


1 
I 


n 
U 


n 
U 


Rn 

DU 
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per tablespoon 


warm nerueo uoai uneese 


70 


50 




j 
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J 
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L 
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U 


m 

IU 


7R 
1 


n 
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per tablespoon 


Rustic Green Olive Tapenade 


30 


25 


1 


1 


3 


0.5 


2 


0.5 


15 


230 





per tablespoon 


Fresh Ricotta w/Lemon, Pepper & Mint 


40 


30 


2 


1 


3.5 


1.5 


1.5 





10 


250 





per tablespoon, w/'/i tsp olive oil 


Anchoiade w/ Figs & Walnuts 


60 


30 


2 


6 


3.5 


0.5 


1.5 


1.5 


5 


250 


1 


per tablespoon 


OCdl 1 OdldUo, p. 44 


























White Beans w/Garlic, Lemon & Parmesan 


220 


90 


10 


25 


10 


2 


7 


1 





780 


6 


based on 6 servings 


Pink Beans w/Roasted Pepper, Lemon & Herbs 


220 


90 


8 


27 


10 


1 


7 


1 





650 


5 


based on 6 servings 


Black Beans w/ Mango, Citrus & Jicama 


240 


70 


8 


38 


7 


1 


5 


1 





650 


10 


based on 6 servings 
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Chocolate Strawberry Shortcakes 


660 


410 


8 


61 


46 


28 


14 


2 


130 


470 


7 
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Chicken Stir-Fry w/Sesame-Soy Sauce 


290 


100 


jU 


la 


19 
XL 




L 


Q 
O 


D 


UJ 
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based on 4 servings 


Sesame-Soy Sauce 


25 


15 


n 
u 




L 
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U.u 
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U.j 


U 
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per tablespoon 


Cantonese Orange Sauce 


15 





n 
u 


Q 



n 

u 


n 
U 


n 
U 


n 
U 


n 
U 


00 


n 
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per tablespoon 


Spicy Sichuan Sauce 


15 








3 

















110 





per tablespoon 


Chinese Black Bean Sauce 


20 








4 

















60 





per tablespoon 
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Pasta w/Peas, Arugula & Prosciutto 


620 


250 


JU 
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DU 


on 

LO 


10 
XL 


11 


L 


(U 


L I/O 


D 


based on b servings 


\Aform Arnniilo Chrimn 9 Dntotn QqIqH 
Wdllfl AlUlJUId, oulimp & rUldlU OdldU 


600 


380 


97 

LI 


jU 


AO 

hl 
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Beef Tenderloin w/Arugula & Mushrooms 


580 


390 


41 


10 


43 


20 


17 


2 


170 


610 


3 




fir i 1 loH Thai Phirk^n n R? 
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Grilled Thai Chicken 


490 


260 


53 


2 


28 


8 


11 


7 


210 


540 





based on 4 servings, w/skin 


Sweet & Sour Sauce 


80 








20 

















120 





per tablespoon 


Curried Fried Rice w/ Chicken 


490 


130 


17 


75 


15 


3 


4 


7 


30 


830 


4 




Chicken-Apple Salad 


Ann 

40U 


11 n 

IIU 


26 


65 


13 


3 


5 


4 


65 


1550 


4 




Cool Rice Noodles w/ Chicken 


750 


120 


23 


142 


14 


2 


6 


4 


30 


3560 


5 




Ice-Cream Sandwiches, p. 66 


























Ice Cream Sandwiches 


290 


130 


4 


37 


15 


9 


4 


1 


65 


180 


2 


per sandwich, without garnishes 
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based on 4 servings 


Quick & Delicious, p. 86C 


























Wilted Curried Cabbage Slaw 


180 


120 


2 


16 


14 


2 


10 


1 





510 


3 


based on 8 servings 


Grilled Soy-Glazed Chicken & Scallions 


380 


140 


on 
JU 


a 


1R 

lb 


J 


A 


7 
1 


11C 

lis 


oa n 
t)4U 


9 

L 


Southwestern Tuna w/Grilled Summer Salad 


300 


130 


34 


12 


14 


2 


9 


2 


65 


540 


3 




Seared Turkey & White Bean Burgers 


380 


160 


18 


38 


18 


4 


10 


3 


100 


910 


5 




Asparagus & Pancetta Frittata 


270 


170 


20 


7 


19 


6 


8 


2 


375 


1150 


1 


based on 3 servings 


Broiled Tomatoes w/Feta & Herbed Couscous 


360 


200 


8 


34 


23 


5 


15 


2 


15 


550 


3 


based on 4 servings 


Creamy Lemon Parfait 


510 


340 


6 


41 


37 


23 


11 


2 


130 


190 


5 


Warm Chocolate-Nut Brownie 


320 


190 


5 


34 


21 


5 


5 


10 


55 


110 


2 


based on 8 servings 



The nutritional analyses have been calculated by a registered dietitian at calculations. Optional ingredients and those listed without a specific quantity of salt and pepper aren't specified, the analysis is based on 
The Food Consulting Company of San Diego, California. When a recipe quantity are not included. When a range of ingredient amounts or Va teaspoon salt and % teaspoon pepper per serving for entrees, and 
gives a choice of ingredients, the first choice is the one used in the servings is given, the smaller amount or portion is used. When the ^teaspoon salt and Vie teaspoon pepper perservingfor side dishes. 
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AUSTRALIAN LAMB 

easy as one, two, three 




Summer means outdoor living and with Australian Lamb on your BBQ, you can have a delicious, quick and easy 
meal. In one bite, you'll know why no other lamb compares in flavor. A pure, all-natural diet ensures the sweet 
and mild taste of Fresh Australian Premium Lamb. Visit our website to find more quick and easy lamb recipes. 




For this Grilled Lamb Loin Chop recipe and others, 
please visit www.australian-lamb.com. 

Also, check out the listing of retailers near you. 



Australian Lamb. 



READER SERVICE NO. 33 




Down the road from the farm, 
the Thompsons' farmstand 
sells just-picked berries. 



Sun for ripeness, rain for size. 
A good-tasting strawberry 
needs a balance of both. 



— - Family-grown *j # 

Strawberries, 




full of flavor 



Thompson Farms in Boring, 
Oregon, grows many crops, 
but extremely tasty straw- 
berries are one of their specialties. 
Varieties include Puget Summer, 
Hood, and Rainier, which are 
hustled to the family farmstand 
and farmers' markets right after 
picking. "Other varieties provide 
bigger yields, are more resistant to 
disease, and stand up better during 
shipping, but they just don't taste 
as good as varieties meant to be 
sold ripe for market," says Larry. 

In keeping with sustainable 
f arming practices, the Thompsons 
rely on cover crops ( rather than 
pesticides) to control weeds and 
to attract beneficial insects. They 
rotate crops every three years to 
maintain the farm's balanced, 
healthy soil. But in addition to 




takingcare of the land, sustainable 
farming means taking care of the 
workers. Thompson Farms 
depends on a steady staf f who 
have been with them for years. 
"There's very little turnaround 
here because we have a smaller 
crew. They're guaranteed more 
work that way. They're a part of 
our family." 

— Amy Albert, senior editor ♦ 
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Shelf life: 

How long will it last? 

These guidelines for safe storage times are based on 
USD A recommendations and on our own experiences 
with freezing food. Food frozen a little longer than these 
guidelines won't necessarily be unsafe, but its texture and 
flavor will suffer. Buyacoupleof refrigerator/freezer 
thermometers so you can be sure that your ref rigerator is 
always 33° to 40°F and your freezer is 0°F or below. 





refrigerated 


frozen 


Beef, pork, 
lamb, veal 


3 to 5 days 


4 to 6 months for steaks, 
chops, and roasts 


Chicken, 
turkey 


2 days 


6 months 


Ground meat 


1 to 2 days 


3 to 4 months 


Sausage, raw 


1 to 2 days 


1 to 2 months 


Ham, whole, 
fully cooked 


1 week 


1 to 2 months 


Bacon 


1 week 


2 months 


Fish 


1 to 2 days 


3 months 


Sliced deli 
meat 


3 to 5 days 


1 to 2 months 


Bread, rolls, 
breadcrumbs 


not recommended 


1 month 


Casseroles 


3 to 4 days 


2 to 3 months 


Soups, stews 


3 to 4 days 


2 to 3 months 



Has this ever happened to you? You're 
at the market, knowing that you need 
a cup of chopped parsley for a recipe, 
but you have no idea how much 
parsley you should buy to get that 
cup. Or maybe you're dying to bake 
some chocolate-chip cookies, but 
you're out of brown sugar. We've been 
there too, and that's why we decided 
to put together this collection of the 
information you need in situations 
like these — ingredient substitutions 
and equivalents, roasting times and 
temperatures, all sorts of measure- 
ment equivalents, plus our best 
tips and advice for recipe success. 
So stash this foldout section in a safe 
place, because one of these days, 
you're going to need it. 

— the Fine Cooking staff 



Broth, stock 1 to 2 days 



2 to 3 months 
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Is it done? 



Roasting times & temperatures 





Oven temperature 
and estimated time 


uoneness inaicaior 


Chicken, whole (about 3V2 pounds) 


400°F for about 1 hour 


1 70°F in the thickest part of the thigh 


Chicken, butterflied (about 3 Vfe pounds) 


475°F for about 40 minutes 


1 70°F in the thickest part of the thigh 


Chicken, bone-in parts 


425°F for 50 to 60 minutes 


well browned and 1 70°F 


Turkey, whole (about 1 4 pounds) 


325°F for about 3Vi hours unstuffed; 
4 hours stuffed 


1 70°F in the thickest part of the thigh 

(the center of the stuffing should be 1 65°F) 


Cornish hens (about 1 V2 pounds each) 


425°F for 40 to 45 minutes unstuffed; 
45 to 50 minutes stuffed 


1 70°F in the thickest part of the thigh 
(the center of the stuffing should be 1 65°F) 




Oven temperature 
and estimated time 


Doneness indicator 


Tenderloin, whole (3Vi to 4 pounds, trimmed) 375°F for about 45 to 50 minutes 


1 25°F for medium rare 


Prime rib, 3-rib standing rib roast 
(6 to 7 pounds) 


450°F for 1 5 minutes, then drop 
to 350°F for about 1 hour 


120 Fforrare;125 F for medium rare 








Pork 


Oven temperature 
and estimated time 


Doneness indicator 


Loin roast, 6-rib bone-in (about 4 pounds) 
or boneless (3 to 4 pounds) 


425°Ffor30 minutes, then drop 
to 375°F for about 30 minutes 


1 45°F in the center 


Tenderloin (about 1 pound; browned 
before roasting) 


425°F for 10 to 15 minutes 


1 45°F in the center 




Oven temperature 
and estimated time 


Doneness indicator 


Whole leg, bone-in (6 to 8 pounds) or 
boneless (5 pounds) 


375°F for about 1 V2 hours for bone-in; 
1 % hours for a boned, rolled roast 


1 25°F for medium rare; 1 35°F for medium 


Rib rack, 8-rib bone-in (1 to 1 Vi pounds) 


425°F for 25 to 35 minutes 


1 25°F for medium rare 




Oven temperature 
and estimated time 


Doneness indicator 


Beets, V8-inch slices 


450°F for 20 to 25 minutes 


soft and shrunken, thinnest slices will be crisp 


Beets, wedges 


400°F for about 1 V2 hours 


tender with caramelized bottoms 


Carrots, V-Hnch diagonal slices 


450°F for about 20 minutes 


tender and golden brown in spots 


Cauliflower, florets 


400 C F for 25 to 35 minutes 


golden brown and crisp-tender 


Garlic, whole heads, tops trimmed 


350°F for 45 to 60 minutes 


cloves will be golden and head will feel soft 


Mushrooms, portabellas 


450°Ffor 20 to 30 minutes 


tender and browned 


Onions, red, V4- to %-inch slices 


450°Ffor 22 to 24 minutes 


tender and brown in spots 


Parsnips, 2xV2-inch sticks 


425 C F for about 30 minutes 


tender and golden brown in spots 


Potatoes, waxy (whole if small, 
halved or cut into chunks if large) 


375°F for 50 to 60 minutes 


tender throughout with skins somewhat 
shriveled and crisp 


Squash, acorn, halved crosswise 


400°Fforabout 1 hour 15 minutes 


nicely browned and very tender 


Sweet potatoes, 1 -inch chunks 


400 C F for 40 to 45 minutes 


tender and golden brown in spots 


Turnips, 1 -inch chunks 


400 C F for 45 to 55 minutes 


tender and golden brown in spots 
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weight 
equivalents 



Cooknlvlath 

If you want to make a double or triple batch of a 
recipe, or try a dish from a foreign cookbook, you'll 
need to do a little simple math. Keeping these charts 
handy will make it even easier. Remember that baking 
recipes can be tricky to adjust, and it might take you a 
few tries to get the proportions just right. 

volume equivalents 



1 tablespoon 


= 3 teaspoons 




Vi fluid ounce 




14.8 milliliters 


Va cup 


= 4 tablespoons 




2 fluid ounces 




59.2 milliliters 


Vbcup 


— 5 tablespoons 
plus 1 teaspoon 




2% fluid ounces 




78.9 milliliters 


V2 cup 


= 8 tablespoons 




4 fluid ounces 




118.4 milliliters 


1 cup 


= 16 tablespoons 




8 fluid ounces 




236.8 milliliters 


1 pint 


= 2 cups 




16 fluid ounces 




473.6 milliliters 


1 quart 


= 2 pints (4 cups) 




32 fluid ounces 




947.2 milliliters 


1 gallon 


— 4 quarts 
(8 pints, 16 cups) 




128 fluid ounces 




3.79 liters 



225 


110 


y% 


250 


120 


'/ a 


275 


140 


1 


300 


150 


2 


325 


170 


3 


350 


180 


4 


375 


190 


5 


400 


200 


6 


425 


220 


7 


450 


230 


8 



1 pound 
equals 
16 ounces 
equals 

453.6 grams 

1 kilogram 

equals 
2.2 pounds 



Oven 
Temperatures 



metric to 
U.S. and 
back again 

To convert liters to cups, 
multiply the number of liters 
by 4.22675. 

1 liter = about 4V4 cups 

2 liters = about 8 Vi cups 

To convert cups to liters, 
multiply the number of cups 
by 0.2368. 

To convert grams to 
ounces and pounds, divide 
grams by 28.35 for ounces; 
divide grams by 453.6 for 
pounds. 

To convert ounces and 
pounds to grams, multiply 
ounces by 28.35; multiply 
pounds by 453.6. 



Fahrenheit 
to Celsius 



and back 
again 

❖ To convert from degrees 
Fahrenheit to Celsius, sub- 
tract 32 from the Fahrenheit 
temperature, then multiply by 
5, and divide by 9. 

❖ To convert degrees Celsius 
to Fahrenheit, multiply the 
Celsius temperature by 9, 
divide by 5, and then add 32. 



Fahrenheit Celsius Gas 
(°F) (°C; rounded) Mark 



475 



240 



9 



Ingredient 

Equivalents 



pe calls for mincing a large 
clove of garlic, and all you have are 
what seem like small cloves — how 
much garlic do you need to mince 
Or maybe you're making a pie that 
calls for 7 cups of sliced apples. 
How many apples do you need to 
buy at the store? This chart gives 
you the answers so that you can 
be all the more prepared in the 
kitchen — and at the supermarket 



Dry Goods 



Weight 



Approximate yield 



Beans, black 

1 cup uncooked 


6V2 ounces 


3 cups cooked 


Beans, kidney & 
Great Northern 

1 cup uncooked 


6V2 ounces 


2 3 /a cups cooked 


Rice, arborio 

1 cup uncooked 


7 ounces 


2% cup cooked 


Rice, long- 
grain white 

1 cup uncooked 


6V2 ounces 


3 cups cooked 


Rice, 

medium-grain 

1 cup uncooked 


6% ounces 


3 cups cooked 


Couscous 

1 cup uncooked 


6V2 ounces 


3V2 cups cooked 


Penne 

uncooked 


1 pound 


8 cups cooked 


Spaghetti 

uncooked 


1 pound 


8 3 /4 cups cooked 


Almonds, 
hazelnuts, & 
peanuts, whole 
shelled 

1 cup 


5to5 1 /2 
ounces 


1 cup coarsely 
chopped; 1 cup plus 

2 tablespoons 
finely chopped; 

1 Va cups ground 


Pecan & walnut 
halves 

1 cup 


4 ounces 


3 /a cup plus 
2 tablespoons 
coarsely chopped; 
1 cup finely chopped; 
1 cup ground 


Breadcrumbs, 
fresh from about 


2 Va ounces 


1 cup 



i Dairy 






Weight 


Approximate yield 


Cheddar 


2 ounces 


V2 cup lightly packed, 
coarsely grated 


Parmesan 


V2 ounce 


Va cup lightly packed, 
finely grated 


Eggs 

1 large 

I 


2 ounces 


3Va tablespoons 
(1 tablespoon yolk; 
2V4 tablespoons white) 



2V2 slices sandwich 
bread, with crust 



Fruits & Vegetables 




Weight 


Approximate yield (after trimming) 


Carrot 

1 medium 


2V2 ounces 


V2 cup coarsely grated; 
Va cup small (VVinch) dice; 

Vn piin '/a -inph-QliPPQ 


Celery 

1 mpHii im rih 


2V4 ounces 


% cup small ( 1 /4-inch) dice; 

2/i Pi in Vii-inr , h qIip^q 

fj LiUU / *t II 1 OllL<UO 


Garlic 

1 brnp plnvp 

1 lu M*-" ulUVC 


Va ounce 


1 teaspoon paste; 

1 '/o tpa^nnnriQ minf^pH' 

1 > d. IUuOUUUI 10 1 1 1 1 1 1 V_, O vj t 

1 tablespoon coarsely chopped 


Leek 

1 medium 


\J UUI loco 

(3 ounces 
white and pale 
green part only] 


1 cup medium (Vi-inch) dice; 
1 V2 cups Vi-inch slices 

) 


Onion 

1 medium 


8 ounces 


1 Va cups minced; 

1 V2 cups medium (Vi-inch) dice; 

2V3 cups thin (Vs-inch) slices 


Bell pepper 

1 medium 


7 ounces 


1 cup fine (Vs-inch) dice; 

1 Va cups medium (Vi-inch) dice; 

1 V2 cups thin (Vs-inch) slices 


Potato, red 

1 medium 


5 ounces 


1 cup medium (Vi-inch) dice 


Potato, russet 

1 medium 


1 2 ounces 


2V4 cups medium (Vi-inch) dice 


Shallot 

^Jt lull w L 

1 large 


3 /a ni inrp 


3 tflhlp < snnon < 5 minppH 

vj IQUI^OIJUVI IO 1 1 III — • ..1 


Tomato 

1 medium 


5 ounces 


1 cup medium (Vi-inch) dice 


Mushrooms, 
white 


8 ounces 


3 cups thin (Vs-inch) slices 


Olives, kalamata 

Vi cup whole 


3 ounces 


scant Vi cup pitted and coarsely chopped 


Parsley, flat-leaf 

1 small bunch 


3 ounces 


Vi cup lightly packed chopped 


Apple 

1 medium 


7 ounces 


1 Va cups medium (Vi-inch) dice; 
1 cup thin (Vs-inch) slices 


Lemon 

1 medium 


5 ounces 


4 to 5 tablespoons unstrained juice; 
2 tablespoons lightly packed zest when 

grated with a rasp; 
1 tablespoon zest when grated on a box grater 


Lime 

1 medium 


4 ounces 


3 to 4 tablespoons unstrained juice; 

4 teaspoons lightly packed zest when 
grated with a rasp; 

2 teaspoons zest when grated on a box grater 


Orange, navel 

1 medium 


1 ounces 


6 to 7 tablespoons unstrained juice; 
2 tablespoons lightly packed zest when 

grated with a rasp; 
1 tablespoon zest when grated on a box grater 



In a Pinch: 

Substitutions 

Just because you don't have an ingredient doesn't 
necessarily mean you can't make the recipe. Here's 
a list of some ingredients that come pretty close to 
the real deal if you want to make substitutions. Watch 
out for baking recipes, though; they're less forgiving 
than other recipes, and hasty substitutions can easily 
throw things out of balance. So, if you're making 
a cake and find yourself short on butter, a trip to the 
store is worth your while. 



Pantry Items 

substitution 



Aniseed 


fennel seed 


Allspice, ground 


2 parts ground cinnamon plus 




1 part ground cloves (by volume) 


Arrnu/fnnt 


LUI 1 loLdl 1 \clo iy do mill iy wl 




freezing is not involved) 




Wl NIC (JO IJ IJ CI | dllolJILfCf \J\ oaVUI V 


Breadcrumbs, dry 


cracker crumbs, matzoh meal, 




crushed corn flakes 


Capers 


chopped green olives 


V-x 1 MIC ^QOlC 


ICU puppci iidt\t;o, Udycl lllc ( 




bottled hot sauce 


Chocolate, bittersweet 


semisweet chocolate 


Chocolate, unsweetened 


3 tablespoons natural cocoa powder 


baking, 1 ounce 


plus 1 tablespoon melted butter 


Currants 


dark raisins 


Dates 


dark raisins 


Flour, self-rising, 1 cup 


1 cup all-purpose flour plus 




1 V2 teaspoons baking powder and 




Va teaspoon salt 


Mustard, dry, 1 teaspoon 


1 tablespoon prepared mustard 


Porcini mushrooms 


dried shiitake mushrooms 


(cepes), dried 




Pine nuts 


blanched, slivered almonds 


Rice wine 


dry sherry 


Sugar, brown 


light and dark may be used inter- 




changeably; to make your own, pulse 




in a food processor 1 cup white 




granulated sugarwith 3 to 4 table- 




spoons molasses (yields 1 cup) 


Sugar, superfine 


grind granulated white sugar in a 




blender or food processor 


Vanilla bean, 2-inch piece 


1 teaspoon pure vanilla extract 


Vinegar, sherry 


balsamic vinegar 


Yeast, 1 packet active dry 


1 packet quick-rise, or % of a packet 


(2V4 teaspoons) 


instant, or a 0.6-ounce cube fresh 



Fruits & 
Vegetal: 


ties 

substitution 


Chile, Scotch bonnet 


habanero chile 


Chile, serrano 


jalapefio chile 


Chives 


scallion greens 


Celery 


green pepper or fennel bulb 


Cremini or baby bella 
mushrooms 


white mushrooms 


Fava beans 


lima beans 


Fresh herbs 


1 teaspoon dry for each 
tablespoon chopped fresh 


Leeks 


shallots 


Lemon juice 


white-wine vinegar or lime juice 


Shallots 


scallions, white part only 


Snow peas 


sugar snap peas 


Trim at ill rt 


a little lemon juice 


Tomatoes, 

1 pound fresh 


1 4-ounce can whole 
peeled tomatoes with juice 




Meat & Dairy 




substitution 


Bacon 


smoked ham or Canadian bacon 


Butter 


vegetable oil, olive oil, margarine 
(for cooking, not baking) 


Buttermilk, 1 cup 


1 cup plain low-fat yogurt, or 1 cup 
minus 1 tablespoon milk plus 1 table- 
spoon lemon juice or white vinegar 


Cottage cheese 


ricotta or farmer cheese 


Cream, heavy, 1 cup 


for whipping, use 1 cup whipping 

cream; if not for whipping, use 

3 /t cup milk plus Vt cup melted butter 


Creme fraTche, 1 cup 


V2 cup sour cream plus V2 cup 
heavy cream 


Goat cheese 


feta cheese 


Jicama 


water chestnuts or tart apple 


Mascarpone 


cream cheese 


Milk, 1 cup 


mix V2 cup evaporated milk with 
1 /2cup water, or mix 1 cup water 
with 3 tablespoons powdered milk 


Pancetta 


blanched bacon 


Parmigiano Reggiano 


domestic Parmesan, Grana Padano, 
aged Asiago, Pecorino Romano 


Sour cream 


plain yogurt 



Baking pans 

If you don't have the exact size baking 
pan called for in a recipe, in most 
cases you can substitute a pan of the 
same capacity. Just make sure your 
substitute pan has sides that are of 
similar height. A pan with taller or 
shorter sides will affect the rate of 
cooking and could ruin something like 
a cake. Also, be careful about substi- 
tuting for a tube pan. If it's a delicate 
cake, such as angel food, the tube in 
the center of the pan is critical for 
proper cooking. To measure any pan 
not found on this list, fill the pan with 
water to within 'A inch of the rim and 
measure the volume of water. 

Capacity of standard 
baking pans 



square pans 




8x8x2 inches 


8 cups 


9x9x2 inches 


1 cups 


rectangular pans 




1 1x7x2 inches 


8 cups 


1 3x9x2 inches 


1 2 cups 


loaf pans 




8V2x4'/2x2V2 inches 


6 cups 


9x5x3 inches 


8 cups 


round pans 




8x2 inches 


7 cups 


9x2 inches 


8 cups 


9x3 inches 


1 2 cups 


1 0x2 inches 


10 cups 


springform pans 




9x2 1 /2 inches 


10 cups 


1 0x2% inches 


15 cups 


tube pans 




9x3 inches 


10 cups 


9Vix4 inches 


1 6 cups 



Tips & advice 

For getting the most 
from your recipes 



How to follow a recipe 

❖ Before you start, read the recipe 
from start to finish so there are no 
surprises. 

Before actually starting to cook or 
bake, gather all the necessary ingre- 
dients and equipment. Prepare the 
ingredients according to the direc- 
tions in the ingredient list (see below 
for more on this). 

❖ For determining doneness, always 
rely first on the recipe's sensory de- 
scriptor, such as "cook until golden 
brown." Consider any times given in 
a recipe merely as a guide for when 
to start checking for doneness. 

Watch those modifiers 
A recipe ingredient list contains words 
like "diced" and "chopped" that tell you 
how to prepare each ingredient for the 
recipe, but what you may not realize is 
that the placement of these "preparation 
modifiers" in the ingredient line is as im- 
portant as the modifier itself. Take for ex- 
ample the following two similar lines that 
you might see in a recipe ingredient list: 

1 cup rice, cooked 
1 cup cooked rice 

The first line is telling you to take 1 cup 
of rice and cook it; the second line is 
calling for 1 cup of rice that has already 
been cooked. The difference between 
the two is about 2 cups of cooked rice, 
and that can make a big difference in 
the outcome of a recipe. 

Calibrate everything 

Ovens, thermometers, and scales all 
need to be checked occasionally to 
make sure they're still reading true. 

❖ Keep an oven thermometer in your 
oven at all times to be sure it's heat- 
ing properly. If the thermometer 
shows an inconsistency, either learn 
how to adjust the temperature set- 
ting to compensate or call a profes- 
sional to recalibrate the oven. 



Replace your oven thermometer if 
it shows signs of excessive wear, or 
if it gets dropped frequently. 

❖ To check your instant-read ther- 
mometer, take the temperature of ice 
water (33 to 34°F) and boiling water 
(21 2°F or less depending on altitude). 
You can adjust bi-metal thermome- 
ters (the ones with a face like a clock) 
by turning the hexagonal nut at the 
top of the stem with pliers. Digital 
thermometers can't be adjusted. 

❖ Check your scale frequently by 
weighing known quantities, like a 
4-ounce chocolate bar. Weigh 
several different items, because 
sometimes package labeling isn't 
as accurate as it should be. 

Give your oven plenty 
of time to heat up 

Don't rely on your oven's preheat signal; 
it often goes off prematurely. Instead, 
let your oven heat for at least 20 min- 
utes before baking anything. 

Weigh your flour 
In baking, if ingredients are listed by 
weight as well as by volume, measure 
by weight for the greatest accuracy. 
This is especially true for flour. Measur- 
ing flour by the cup can be wildly 
inaccurate due to differences in the 
actual volume capacity of measuring 
cups (not all measuring cups are 
created equal) and the way in which 
different cooks get the flour into the 
cup (some scoop, some spoon). 

A pint isn't necessarily 
a pound 

Don't confuse fluid ounces with ounces. 
Fluid ounces are a measure of volume; 
ounces are a measure of weight. For 
example, 8 fluid ounces (1 cup) of 
honey weighs 1 2 ounces. The only 
time you can be positive fluid ounces 
and ounces are equal is when you're 
measuring water. 
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Grilled Soy-Glazed Chicken Thighs 
& Scallions 

Serves four. 



% cup dry sherry 

Vz cup low-salt soy sauce 

Va cup honey 

3 Tbs. vegetable oil 

1 large clove garlic, 

minced 
% tsp. ground ginger 
Vi tsp. coarsely ground 

black pepper 
'A tsp. crushed red chile 

flakes 

8 skinless bone-in chicken 
thighs (about 3V 4 lb.), 
trimmed of excess fat 

8 scallions, trimmed 

Heat a gas grill to medium 
or prepare a medium-hot 
charcoal fire. In a medium 
bowl, whisk the sherry, soy 
sauce, honey, 2 Tbs. of the 
oil, the garlic, ginger, pep- 
per, and chile flakes until 
blended. Pour into a large 
zip-top bag. Cut two or 
three 1 /4-inch-deep slashes 
in the skin side of the 
thighs and put them in the 
bag. Marinate at room tem- 
perature for 1 minutes (or 
up to 4 hours in the fridge), 
turning the bag a few times 
to evenly coat the thighs. 



Coat the scallions in the 
remaining 1 Tbs. oil. Lift 
the thighs out of the mari- 
nade (let excess marinade 
drain back into the bag) 
and set them on the hottest 
part of the grill. Arrange the 
scallions around the thighs 
on the cooler parts of the 
grill. Grill, turning fre- 
quently to prevent burning, 
until the scallionsare ten- 
der, 5 to 8 minutes, and the 
thighs are cooked through, 
about 20 minutes. Remove 
the scallions and thighs 
from the grill as they finish 
cooking and tent loosely 
with foil. 

While the thighs are on 
the grill, pour the marinade 
into a small saucepan. 
Bring to a boil over high 
heat and reduce the liquid 
to a syrupy glaze (about 
V3 cup), 1 to 1 5 minutes. 

Serve with the glaze 
drizzled over them. 

Serving suggestion: 
Pair with steamed fragrant 
white rice like jasmine. 




Asparagus & Pancetta Frittata 

Serves two or three. 

5 large eggs 

Vi cup whole milk or half-and-half 

'A cup plus 1 Tbs. freshly grated Parmigiano 

Reggiano 
1 Tbs. Dijon mustard 

Kosher salt and freshly ground black pepper 
1 Tbs. olive oil 

1 slice (Vi inch thick) pancetta (about 2 oz.), diced 
1 Tbs. minced shallot 

Vi lb. thin asparagus, trimmed and sliced into 
1-inch pieces on the diagonal 

Position an oven rack 4 to 6 inches from the broiler 
and heat the broiler on high. 

In a medium bowl, whisk together the eggs, 
milk, 1 /» cup of the Parmigiano, the mustard, 1 /4 tsp. 
salt, and about 3 grinds of pepper. Set aside. 

Heat the oil in an 8-inch nonstick skillet over 
medium heat. Add the diced pancetta. Cook, stir- 
ring constantly, until the pancetta is pale golden, 
3 to 4 minutes. Add the shallot and asparagus and 
cook, stirring frequently, until the asparagus is 
crisp-tender, about 3 minutes. 

Reduce the heat to low and pour the egg mix- 
ture into the skillet. Cook, giving the eggs a few 
stirs in the beginning to distribute the asparagus, 
until the eggs are well set and slightly puffed 
around the edges but are still loose in the center, 
1 3 to 1 5 minutes. 

Sprinkle the remaining 1 Tbs. Parmigiano on top 
of the frittata. Slide the pan under the broiler and 
cook until the frittata is puffed, browned, and set, 
3 to 4 minutes. Let cool for 5 minutes (just enough 
time to toss together a salad). Cut into wedges 
and serve. 
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Southwestern Tuna with 
a Grilled Summer Salad 

Serves four. 



2 large cloves garlic, minced 
(about 1 Tbs.) 

3 Tbs. plus 2 tsp. olive oil 
1 tsp. ground cumin 

1 tsp. fresh lime juice, plus 
lime wedges for serving 

Kosher salt and coarsely 

ground black pepper 
Cayenne 

iVi lb. 1 -inch-thick tuna 

steaks (2 steaks about 

10 oz. each) 
1 V2 lb. squash (about 

3 medium zucchini or 

summer squash) 

2 red bell peppers 

1 Tbs. balsamic vinegar 

2 Tbs. chopped fresh cilantro 

Heat a gas grill to medium 
high or prepare a medium-hot 
charcoal fire. 

In a small bowl, mix half of 
the garlic, 2 tsp. of the olive 
oil, the cumin, lime juice, 
V2 tsp. salt, V2 tsp. pepper, 
and a large pinch of cayenne. 
Spread an equal amount of the 
rub on both sides of the tuna 
and let it sit for 5 minutes. 

Trim the ends of each 
squash and cut lengthwise 
into VHnch-thick slices. Core 
and seed the red peppers and 
cut each into 4 pieces. Pile the 
squash and red peppers into a 
bowl. Drizzle with the remain- 
ing 3 Tbs. olive oil and sprinkle 



liberally with salt and pepper 
and another large pinch of 
cayenne. Toss to coat evenly. 

Set the tuna steaks on the 
hottest part of the grill and fan 
the peppers and squash 
around them. Turning the 
vegetables occasionally, grill 
the tuna 3 minutes per side for 
medium rare or until cooked 
to the doneness you like. 
Transfer the tuna to a clean 
plate and tent loosely with foil. 
Continue grilling and turning 
the vegetables until they're 
just tender, another 2 to 4 min- 
utes, and transfer to a cutting 
board. Scrape the pepper 
skins off with a paring knife, if 
you like. Coarsely chop the 
vegetables and put them back 
into the same bowl in which 
they were tossed. Sprinkle the 
balsamic vinegar, half the 
cilantro, and the remaining 
garlic over the vegetables and 
toss to coat evenly. Taste for 
salt and pepper. Cut the tuna 
steaks into four portions. 

To serve, make a pile of 
the vegetable salad in the 
middle of each plate and lay 
the pieces of tuna on top. 
Sprinkle with the remaining 
cilantro and serve with the 
lime wedges. 
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Creamy Lemon Parfait 

Yields 4 part aits. 

6 oz. cream cheese, softened 

% cup confectioners' sugar, sifted 

Pinch table salt 

1 cup heavy cream, chilled 

1V2 Tbs. fresh lemon juice 

1 tsp. finely grated lemon zest 

1 Tbs. finely chopped fresh mint (optional); 

plus 4 sprigs for garnish 
4 cups fresh berries (I use a mix of raspberries, 

strawberries, and blueberries), rinsed and 

drained well 

Combine the softened cream cheese, confec- 
tioners' sugar, and salt in a medium bowl. Using 
a hand-held electric mixer, beat on low speed 
until the cream cheese is smooth and the sugar 
is incorporated. Add the heavy cream and beat 
on low speed until the mixture is smooth, stop- 
ping to scrape down the sides of the bowl as 
needed. Increase the speed to medium high and 
beat until the cream is billowy and holds 
medium-firm peaks, 30 to 60 seconds. Add the 
lemon juice and zest and the 
chopped mint, if using. Stir 
briefly to blend. 

Line up four parfait glasses 
or stemmed wineglasses. 
Beginning and ending with the 
berries, evenly layer all the 
berries and all but about 
% cup of the cream into the 
glasses. Top with a dollop of 
the remaining cream and 
garnish with a mint sprig. The 
parfaits can be made an hour 
or two ahead of serving. 
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<t You can make 
variations of this 
parfait with crushed 
cookies or slices of 
pound cake. You 
can also use the 
lemon cream, with 



or without the fruit, 
as a lopping for 
pound cake or angel 
food cake. 
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Broiled Tomatoes with Feta & 
Herbed Couscous 

Serves four as a side dish or two as a vegetarian main dish. 

Kosher salt 

% cup couscous 

2 large ripe tomatoes (about 1 lb. total) 
Freshly ground black pepper 
5 Tbs. extra-virgin olive oil 

2 small cloves garlic, minced 

Vi cup finely chopped fresh herbs (any combination of 

mint, basil, and chives) 
Vi cup crumbled feta (about 2 oz.) 
'A cup pitted kalamata olives (about 14), coarsely 

chopped 
% tsp. finely grated lemon zest 

3 Tbs. fresh lemon juice 

Position a rack in the middle of the oven and heat the broiler 
to high. Line a heavy rimmed baking sheet with foil. 

In a small saucepan, bring 1 cup water and 'A tsp. salt 
to a boil over high heat. Remove from the heat and pour 
in the couscous. Stir once or twice with a fork and cover 
with a tight-fitting lid or foil. Set aside until the liquid is 
absorbed and the couscous is plumped and tender, about 

1 minutes. 

Meanwhile, core the tomatoes and cut them in half 
horizontally. Put them cut side up on the baking sheet and 
season generously with salt and pepper. Drizzle with 

2 Tbs. of the olive oil and sprinkle with half of the garlic 
and half of the herbs. Broil the tomatoes on the middle 
rack of the oven for 4 minutes. Sprinkle the tomatoes with 
the feta and continue to broil until the feta turns a blistery 
brown, another 4 to 7 minutes. 

Remove the cover from the couscous and fluff the 
grains with a fork. Stir in the remaining herbs, garlic, and 

3 Tbs. olive oil, along with the olives, lemon zest, and 
lemon juice, until well blended and fluffy. Season with salt 
and pepper. Spoon the couscous onto a plate and set the 
tomatoes alongside. Serve immediately. 



Seared Turkey & White Bean Burgers 

Yields 4 small burgers; serves two to four. 



V2 cup canned small white 
beans (cannellini are 
also fine), rinsed and 
drained 

3 Tbs. olive oil 

V2 clove garlic, minced 

2 Tbs. finely diced red 
bell pepper 

3 Tbs. plain dried 

breadcrumbs 
1 V2 tsp. Worcestershire 

sauce 
1 large egg 

1 Tbs. thinly sliced chives 

V2 lb. ground turkey 

Kosher salt and freshly 
ground black pepper 

8 slices (V2 inch thick) 
good country bread 
(like ciabatta), toasted 

Combine the white beans, 
1 Tbs. of the olive oil, and 
the garlic in a large bowl. 
Using a fork, lightly smash 
the beans and mix with the 
oil and garlic until blended. 
Add the red pepper, bread- 
crumbs, Worcestershire 
sauce, egg, and chives. 
Mix until blended. Crumble 
the ground turkey and add it 
to the bowl, along with 



Vi tsp. salt and a generous 
sprinkling of pepper. Gently 
mix with a fork or your hands 
until just blended; don't 
overmix or the burgers will 
be tough. Fill a medium 
bowl with water, moisten 
your hands, and shape the 
meat into four patties about 

3 inches in diameter and 
3 A inch thick. 

Heat the remaining 
2 Tbs. olive oil in a large 
nonstick skillet over medium 
heat. Cook the burgers until 
the bottoms are browned, 

4 to 5 minutes. Flip the 
burgers and continue cook- 
ing until they're firm to the 
touch and register 1 65°F on 
an instant-read thermome- 
ter, another 5 to 8 minutes. 
Serve immediately on the 
toasted bread. 

Serving suggestion: Top 

with tomato, thinly sliced 
red onion, and a tangy 
honey mustard. 




"%ta 



Wilted Curried Cabbage Slaw 

Yields 6 cups; serves six to eight. 

Vi cup olive oil 

Vi cup golden raisins (dark arefinetoo) 
2 large shallots (about 2V2 oz.), thinly sliced 
2 tsp. hot or mild curry powder 
V3 cup cider vinegar 

1 small head (about 1 Vi lb.) Savoy cabbage, 
quartered, cored, and cut into thin strips 
Kosher salt and freshly ground black pepper 
Vb cup chopped fresh flat-leaf parsley 

Pour the olive oil into a 1 2-inch skillet and stir 
in the raisins, shallots, and curry powder. 
Simmer over medium-low heat until the 
shallots are slightly softened and the curry is 
fragrant, about 4 minutes. Raise the heat to 
medium, add the cider vinegar, and bring to 
a boil. Pile in the cabbage, season with 1 tsp. 
salt and V2 tsp. pepper, and cook, tossing 
with tongs, until the cabbage starts to wilt 
and lose some of its volume, about 2 minutes. 
Remove from the heat, cover loosely with a 
piece of foil, and let sit until softened and 
wilted, about 10 minutes. Remove the foil, 
add the parsley, season with salt and pepper 
to taste, and mix until well blended. 

Serving suggestion: Serve alongside grilled 
pork chops. 
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Warm Chocolate-Nut Brownie 

Serves six to eight. 

2% oz. (about % cup) all-purpose flour 

% cup granulated sugar 

% cup chopped bittersweet or semisweet 

chocolate or morsels 
'A cup unsweetened natural cocoa powder 

(about % oz.) 
Vs tsp. ground cinnamon 
Va tsp. baking powder 
'A tsp. table salt 
2 large eggs, lightly beaten 
Vb cup vegetable oil 

V2 cup chopped nuts (walnuts or pecans) 

Heat the oven to 350"F. Lightly grease a 9-inch 
pie plate (I use Pyrex). In a medium bowl, mix 
the flour, sugar, chopped chocolate, cocoa, 
cinnamon, baking powder, and salt with a 
wooden spoon or rubber spatula until well 
blended. Add the eggs and oil and mix until 
blended. Scrape into the pie plate and spread 
evenly. Sprinkle the chopped nuts over the top. 
Bake in the center of the oven until a pick 
inserted in the center comes out with some 
gooey pieces clinging to it, 20 to 25 minutes. 
Let cool at least 1 minutes. Cut into wedges 
and serve hot, warm, or cold. 

Serving suggestion: Serve with a scoop of 
ice cream or a dollop of whipped cream. 
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